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f THINK OF TURKEY 
fl (. . . DO-THEY 
\-THINK OF FRESH } 
“ PORK SAUSAGE 
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GY a 


A PROVEN PROFIT BUILDING SUGGESTION 
Plan a Thanksgqiving Pork Sausage Campaign 


a” 


NOTE: 84% of consumers are positive in their preference for products visibly packaged 
and protected, according to recent extensive consumer surveys. 


PATTETTES have set a new standard for fresh pork the sausage they buy. They demand a trade-mark. 
sausage. Consumers want it protected but not con- Visking trade-marking is a simplified process. 
cealed. Viskings protect, yet allow a clear view of PATTETTES will insure at least 84% of consumer 
the product. Consumers want a manufacturer’s preference, and will overcome “anonymous” bulk- 
quality guarantee. They want no mystery about sausage competition! 


VISKING PATTETTES — TEN THOUSAND OR MORE INCLUDING YOUR IMPRINT — $10.00 PER THOUSAND 


PATTETTES are 
not suitable for proc- 
essing and cannot 


Designed for acaba Re 
one pound THE WERE Le CORPORATION bach Shesees 


units Hamburger. 
6733 WEST 65th STREET CHICAGO,ILLINOIS 


Canadian Representatives: C. A. Pemberton & Co., 189 Church St., Toronto, Ontario—Representatives for Great Britain: 
John Crampton & Co., Ltd., 31 Princess St., Cornbrook, Manchester, S.W., England. 





JUST THE RIGHT Size 


FOR THE 





A Complete Outfit for 
Making Quality Sausage Occupies only 11 


square feet of 


GREAT many of these outfits are now floor space 


operating successfully in all parts of the 
United States. They have been the means of One motor will 
starting many a sausage manufacturer with a operate all three 
modest trade on the road to a large, successful machines 9 
sausage business, because they produce the 
finest quality product at the least possible cost. Each machine 


can also be run 


Md < U b F A a O lf sas on unit ts 


SILENT CUTTER the questi 


Write for prices Boisture? 


GRINDER MIXER and size 0p 


‘ . combinations Paterson 
— in ONE unit — wm't let 


INSOLL 


JOHN E. SMITHS SORS COlRe 


BUFFALO, N.Y., U.S.A. ng of 
, . P S is it 
Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California PAT 
Canadian Office: 189 Church St., Toronto, Ontario 
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Outside stormy weather... 
Inside safely protected 


Most foods contain a substantial degree of grease 


ind moisture. Therefore, in choosing your wrapper, 
the question is...will it be affected by grease or 
moisture? Will it let the grease pass through? Will 
it go to pieces? Will it leak? 

Paterson Vegetable Parchment won’t go to pieces... 
won't let greases pass through... won't leak. It's 
INSOLUBLE! It can 


tant characteristic ... important to packers of foods 
because it is the key to PERFECT PROTECTION. 
And in addition this wrapper is pure, white, odor- 
less and tasteless, as any wrapper must be that comes 

in contact with delicate foods. 
You are invited to write for working samples. In 
doing so, please indicate the products you wish 
to protect, so that we 


be soaked in grease or |Peuces | THE NATIONAL SYMBOL OF WRAPPER PROTECTION may send the appropriate 


—; 


abit of its strength. 


printing and delivery service from our San Francisco plant 
at 74 Rincon Street. 


Parchment Paper Company, 


Water without loosin g = = Pacific Coast customers enjoy the advantages of a complete wei ghts and sizes. Paterson 
PARCHMENT 


This is its most impor- 


Bristol, Pennsylvania. 


PATERSON VEGETABLE PARCHMENT 


insoluble and grease-proof.... Keeps its full strength when wet 


THE NATIONAL PROVISIONER, Vol. 89, No. 21. Published every Saturday by The National Provisioner, Inc., 407 8. Dearborn 8t., 
Chicago, Ill. Entered as second class matter, Oct. 8, 1919, at the post office at Chicago, Ill, under act of March 3, 1879. 
Subscription Price: United States, $3.00; Canada, $6.50, including duty. All foreign countries in Postal Union, $5.00. 





THE NATIONAL PROVISIONER November 18, 1933 


SUPERIOR QUALITY RE-SELLS! 


Cash in now on a profitable market! The ex- 
ceptionally fine quality and appealing flavor of 
ADELMANN boiled hams assure positive re- 
sales and soaring profits. Equip your plant 
with these “high-efficiency” ADELMANN Ham 
Boilers. The many exclusive features guaran- 
tee uniformly moulded, perfectly shaped boiled 
hams always! Elliptical yielding springs 
maintain firm, even pressure yet permit normal 
expansion while cooking—the self - sealing 
cover allows product to cook in its own juice, 
thus greatly reducing shrinkage. Trade in 
your old inefficient ham boilers and assure 
yourself of maximum profit with new econom- 
ical ADELMANNS! Write today for com- 
plete details and trade-in schedules. 





10 Styles 
77 Sizes 
Most complete 
line available. 





ADELMANN—“The kind your ham makers prefer” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. IR 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities us. 
Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
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ANDERSON RED LION ones. S 

chuckl: 

CRACKLING EXPELLER Take t 

ui t k ft ed cracklings gl 

DESIGNED for ECONOMY 332763! makes solt presse be 

ldentit 

The V. D. Anderson Company announces the The Red Lion is a high grade Expeller with tomers 

new Red Lion Crackling Expeller...alow many ofthe features of the large R. B. Expeller. plain t 
priced machine of moderate capacity. It is efficient, economical and takes care of - 

: . : all the requirements of the moderate capacity y 

This Expeller is designed for the plant that _ plant. Investigate the Red Lion. Write, giving hundr 

wants an efficient Expelleratalowinvestment _the requirements of your plant and let us show to see | 

for moderate production. Such a plant seeks you how the new Red Lion Expeller will fit look at 

to avoid tying up a large amount of capital into your requirements. their | 


in a machine which will only be used a few 
hours a day. The Red Lion makes hard pres- 
sed cracklings just as economically as other 


THE V. D. ANDERSON COMPANY 


1946 WEST 96TH STREET e CLEVELAND, OHIO 
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Prerry scaring, as youngsters, first time one of 
those things popped up in our faces. But we didn’t stay 
scared for long. 


That’s how it is with most bugaboos—even business 
ones. Sooner or later we find ourselves looking back and 
chuckling—wondering why we ever got so jumpy. 


Take this question of “package change” for example— 
what a bogey-man that used to be. Didn’t changing 
the package mean chucking overboard the brand 
identity built up over so many years? Why, old cus- 
tomers wouldn’t recognize the product. It would be just 
plain business suicide! Such was the old idea. 


Today? Well, you have only to look about you at the 
hundreds of old products in new, sales-making packages 
to see how the old ideas have changed. You have only to 
look at the sales records of those repackaged products— 
their increased consumer-following, the tremendous 


PARK AVENUE 


new enthusiasm they have created in the trade—to 
sense an opportunity for your own product, and per- 
haps a need. 


Yes, a need. For no manufacturer can afford to give his 
competitor the advantage of a more convenient, more 
attractive, package. Nor afford to be without the sales- 
making improvements which have been developed by 
the American Can Company within the past few years. 


How does your package stack up against others in its 
field? Let Canco give you an unprejudiced opinion. 
Who more logically could help you revitalize your con- 
tainer than the organization which has been so much 
a part of package progress—and which has been iden- 
tified with so many packaging successes? 


* NEW YORK 


AMERICAN CAN atenrtiy * | 
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An Excellent Installation of 


Vilter Ammonia Condensers 


Three 50” diameter x 18’ long shell and tube vertical am- 
monia condensers having a combined capacity of 870 tons 
refrigeration. This installation also includes a 36” diameter 
x 16’ long Vilter horizontal liquid receiver which has a small 
but very effective non-condensable gas eliminator built into 
the receiver. A clean-cut and very competent installation 
which can be relied upon to render satisfactory service, a 
feature which has always been an outstanding characteristic 
of all Vilter equipment. 


The Vilter organization is equipped to build the correct 
size and type of refrigerating equipment required in every 
department of the Meat Products Industry. Difficult engineer- 
ing problems such as economical production of low tempera- 
tures can be nicely solved with a 
Vilter Rotary compressor; or the 
piping of extremely large rooms 
can be readily accomplished. Your 
request for information will re- 
ceive our careful attention. 











Ask us. 


MFG. CO. 


2118 S. FIRST ST. 
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A SAVING for VOGT'S 





2 eat 3. 
ef eer S 


FLEETSTEEL Refrigerated Delivery 


Fleetsteel Bodies reduce delivery costs for Vogt 
and other users because: 


Th 500 Ib. lighter in weight 

e 

FLEETSTEEL Economically refrigerated by ICEFIN 
ei Cooling Units 

—— Equipped with center drain, and other sani- 


ples aa tary features 


of body 


\ Sturdily constructed, with all-metal roof. 


FITZ GIBBON & CRISP, INC. 


TRENTON, NEW JERSEY 











Watch your Temperatures 


to improve quality and lower costs 


By providing a day by day 
chart record of the tempera- 
ture, BRISTOL’s Recording 
Thermometers reveal any and 
all fluctuations. They give, so 
to speak, a moving picture of 
process conditions—help ban- 
ish waste, rejects and losses— 
help improve quality and make 
possible savings in fuel, time 
and in overhead. They offer 
a reliable record that can be 


analyzed, studied, filed, and 
preserved for future guidance. 
Here’s a subject of importance 
that is worth looking into. 
Ask for new Class II Ther- 
mometer Catalog, and state 
temperature applications in 
which you are interested. 


BRISTOL’S Recording Thermom- 
eter, Rectangular Model 40M, for 
recording temperatures from or 
to 1000° F. Moisture-proct, 
fume-proof, dust-proof case; one 
or more pen arms, upright or in- 
verted; 12 inch or 8 inch chart, 
obtainable for almost any temper 
ature in over 800 different 
and graduated for one revo 
in 24 hours or 7 days; electric 
motor or spring wound clock; for 
wall or switchboard mounting, & 
portable model. 


THE BRISTOL COMPANY, WATERBURY, CONNECTICUT 


TRACE MARK 


BRIST 


OLS 


vous, mile a 


Operating c 
made weigh! 


h will pay 


can secure a 
by sending 

Engineering 
n0 obligatio 
developmer 


Dry-Zero i: 
EXCESSIVE OF 
efficiently a 


MILWAUKEE, WIS. 


BUILDERS OF REFRIGERATING MACHINERY FOR 51 YEARS 


ACG. UV. S. PAT. OFF 


Instruments for Indicating Recording Controlling Since 1889 
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DRY-ZERO 


INSULATION 


SAVES GAS EXPENSE 


DDING insulation to your refrigerated truck body 
means adding weight. You must accept this additional 
dead-weight in order to have efficient refrigeration. 


But excessive body weight is not necessary. If you use Dry- 
Zero you will keep this weight at a minimum. In fact, Dry- 
Zero makes such a saving in body weight that the gasoline 
economy is considerable. This saving in gasoline is contin- 
vous, mile after mile, month after month. 


Operating companies who have built with Dry-Zero have 
made weight savings of 300 to 1300 Ibs. per truck. Ton mile 
operating savings per year have ranged from $233 to $387 
truck. These companies have proved that Dry-Zero 
insulation has enabled them to make a distinct savings on 
gasoline. 
k will pay you to apply these facts to your own fleet. You 
an secure an analysis of your requirements (1 or more trucks) 
by sending complete information to the Truck Insulation 
fngineering Department of Dry-Zero Corporation. There is 
0 obligation involved. This service is rendered to assist the 
development of efficient refrigerated bodies. 


¥o6USeUCO 


Dry-Zero is a money saving insulation, an insurance against 
excessive operating expense. It helps the refrigerant work 
dliciently and economically in hottest weather. Dry-Zero is 





also used extensively in truck bodies designed for pre-cooled 
loads, or normal temperature loads that may be affected by 
heat or cold. 


It is so light that when applied 2 inches thick to a truck body 
surface of 300 square feet, the addition to the total weight of 
the truck is only 90 Ibs. Before Dry-Zero was available, equal 
insulating value added as much as 700 Ibs. to the truck body 
weight. This means that you will never carry excessive dead 
weight no matter how thick the insulation is if you use 


Dry-Zero. 


Thorough, continuous research has perfected Dry-Zero. It 
has resulted in a truck body insulation immune from rot. 
Tests prove that Dry-Zero does not settle. The original 
thickness from bottom to top of walls is maintained during 
the entire life of the truck. Dry-Zero never absorbs or de- 
velops ordors or molds. 


Dry-Zero truck insulation is delivered already cut and fitted 
to the body, using specifications furnished by the body build- 
er. Or it is furnished in standard width rolls, ready to cut and 


apply. 


Body builders throughout the country have used Dry-Zero. 
Ask one you know for his opinion. If you want specific in- 
formation on insulation requirements for any refrigerated 
truck job, feel free to ask. Address Truck Insulation Engineer- 
ing Department, Dry-Zero Corporation, Merchandise Mart, 
Chicago, or 687 Broadview Ave., Toronto. 


Dodge to Val Decker 


Here are two of the latest 
type delivery trucks built by 
Dodge Brothers Corporation 
for The Val Decker Packing 
Company at Piqua, Ohio. 
Dry-Zero insulation was spe- 
cified. Val Decker also uses 
trailer trucks and stake bodies. 
Its fleet is one of the most 
modern and efficient in the 
state of Ohio. 





Dry-Zero Saves Dead Weight 
Protects Pay Load 


y DRY-ZERO 


THE MOCT FEFICIENT TRUCK INSULANT KNOWN 
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Practice SOUND ECONOMY by using 


C. D. Angle-Hole Reversible Grinder Plates and O. K. Knive; 
with Changeable Blades 


Many have asked us how we have been able to con- ( 4 
stantly increase our sales, in spite of current busi- 

ness conditions. The answer is simple—SOUND 

ECONOMY is no longer something men talk about. TRADEMARK 
It is something that all the large packers and thous- 


ands of sausage manufacturers have learned through 

PRACTICE; namely, that it is SOUND ECONOMY 

to use the C. D. Angle Hole Reversible Grinder = 
Plates and O. K. Knives with Changeable Blades. 

Do not delay. Send today for price list information. TRADE MARK 


THE SPECIALTY MANUFACTURERS SALES (C0. 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 







































For Quality Meat 


OUR Products 
REPRESENTATIVES | | KUTMIXER 


are men long active and of wide experience in the Write for 
meat packing business. 


= 












circular 
They will be happy to confer with you on your 
Stockinette problems and to suggest the best types THE HOTTMANN 


for your requirements. MACHINE CoO. 














Fred K. Higbie "Jes. W. Gates 3325 ALLEN STREET PHILADELPHIA, PA. 
417 S. Dearborn St. 131 W. Oakdale Ave. 
Chicago, Ill. Glenside, Pa. 
E. J. Donahue W. J. Newman “HALLOWELL” 

47 Rossmore Rd. 1005 Pearl Street PACKING PLANT 
Jamaica Plain, Mass. Alameda, Calif. EQUIPMENT 
aa age ng ped — Incorporates nee — 

i r improvement; is perfectly sanitary 

Cleveland, Ohio Corona, L. I., N. Y¥. 


and so sturdy and strong it will 
outwear other makes. 

Write or call our nearest representative. He will 
offer valuable suggestions regarding the Stockinette 
you use. 


Furnished heavily galvanized or 
of Monel Metal, as preferred. 
Write for BULLETIN 449 
covering our complete line of 
“HALLOWELL” Packing Plant 
Equipment. 


WYNANTSKILL MFG. CO. STANDARD 


— PRESSED STEEL CO. 
TROY, NEW YORK Fig. 1096—“Hallowell” | Jenkintown, Pa. 

















Liver Truck Box 550 








= ETTER FLOORS” 


-DREHMANN 
“FLOOR BRICK — 


S cEST, pes 3 


DREHMANN PAVING AND CONSTRUCTION CO. 


508 GLENWOOD AVE.PHILADELPHIA PA. 545-5 tAVE.AT 45ST. NEW YORK CITY 
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PORK SAUSAGE 


This package looks good. This box of 

















means pure Pork is good. It is seasoned with 
C yn GRIFFITH’S Liquid Pork “C” Season- 
et | ing. Order Pork “C” (Liquid) and hold 


the color. A bright color is important. 









Griffith’s Liquid cc SoCs Sat 
Sausage Seasonings Pork “C” Seasoning. 


are made of Emulsified Essential Oils, Es- 
sences and Extracts. 


Oils and Extracts are natural spice products. 
They are compounded by the best chemists in 
the latest known methods. You can use them 
safely. You can save half your cost of sea- 


sonings. 
THE IDEAL FLAVORY SPICE 


Add your Liquid Spices in the chopper or 


"THE GRIFFITH |! fee Bo 
LABORATORIES a SFFTH LABORATORS CRIFFITH LABORATOR! 


PA 1415 W. 37TH ST. CHICAGO KS - a 
Canadian Office: 532 Eastern Ave., Toronto, Ont. 


.|| AWORD ABOUT SALT 


from the 


ed. You are asked to believe so many things about salt. 


Pp SEVEN 5 A LT MEN But about Diamond Crystal Salt, we ask you to believe 


only one thing: it’s always the same in each of its seven 
special features ...today, next week, or next year. 






DEPEND.- 









E 

















You see, Diamond Crystal Salt is made by the exclusive 
Alberger Process, the key to all salt goodness. It is 
your guarantee of a uniform salt. 





Made by the exclusive Alberger Process, Diamond 
Crystal Salt is flaked, and— 


UNIFORM IN COLOR UNIFORM IN SOLUBILITY 

UNIFORM IN PURITY UNIFORM IN SCREEN ANALYSIS 

UNIFORM IN DRYNESS UNIFORM:+IN CHEMICAL ANALYSIS 
UNIFORM IN CHARACTER OF FLAKE 


DIAMOND CRYSTAL SALT COMPANY, (INC.) 


(BULK DEPARTMENT) 


250 Park Avenue, New York, N. Y. 


DIAMOND CRYSTAL SALT 
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PURCHASING agents everywhere are “counting out” un- 
necessary cost-increasing qualities in their meat wraps. 
For instance, if a strong paper isn’t needed, why needlessly 
pay for strength? If it is needed, buy it of course. With 
other qualities do likewise, buying only those character- 
istics you need. For those products that contain little 
moisture and therefore only need grease-resistant 
papers (and there are many such) use Rhinelander 
Greaseproof Parchment. Savings are substantial. 


Rhinelander Greaseproof Parchment 


RHINELANDER PAPER COMPANY 
RHINELANDER, WISCONSIN 





1933 “WF Yover> 


. 


Tf LYPth | Sop enep RAPS aay ee 


DEPARTMENT OF 
AGRICULTURE. 
ESTAB, 

















> 





hae Ge 


" ae germs: a 





ovember 18 
% 


AN 


a? 





fovember 18, 1933. THE NATIONAL PROVISIONER 











TTRACTIVE, colorful, lithographe? cans certainly create an im- 

pression of quality. Today, neither the dealer nor the consumer 

wants merchandise of any kind that is not packed in an attractive con- 

tainer. For years Heekin has served packers with lithographed cans 

for every requirement. Today Heekin personal service is ready to assist 

you in making your present can more beautiful . . . more attractive 
for the purchaser. Write for information. 


The Heekin Can Co. Cincinnati, Ohio 


Heekin Cans 




















USE NEVERFAIL! 


Che Man Who Knows 


The Perfect Cure 











It’s been a trying time 

for makers who re- 

fused to haul down 

the flag of quality. 
The Man You Know They have stood by 
Makers of the gen- and seen “SHODDY” 
Special Frankfurter 


am, ae oe King for-a-Day — 
a“ ” sage (with and with- 
cee: out sage), Brawn- But now that QUAL- 
@eeee the Super warst), Chili ‘Gon ITY is on the throne 
Activated Carbon is the Delicatessen, Won,  @gain, WALUE is 
ctivate arbDo. der ee STILL KING. 
sale aat ioaes tiee 
which deodorizes while it decolorizes. est Sausnge ever made “BUY the BEST 


with H. J. MAYER 


INDUSTRIAL CHEMIGAL SALES COMPANY, INC. “Nszasoine IGNORE the REST” 
gent ~ 205 W. Wacker Dr., H. J . M AYER & SONS Co. 


Chicago, Ill. 


6819-27 S. Ashland YZ Canadian Office: 
| NUCHAR | | Ave. Chicago, Ill. ¢ Windsor, Ont. 


only refining medium 
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CHEESE CUTTER 
for Hand Power Only 


This machine was designed 
and built for sausagemakers 
who found our power cutter 
was often too large to meet 
their requirements. Small and 
compact, yet answers every 
purpose efficiently and fully 
takes care of production. 
FREE trial to potential pur- 


Write for Samples of 
BEMIS STOCKINETTE 


That's the best way to find out what a 
really fine product we have. The prices 
are right, too. And you get “Bemis Ser- 
vice” with every order! 


BEMIS BRO. BAG CO. 
St. Louis, Mo. 


Yiomtt_ctlochruete> 


chasers. 


R, T. RANDALL & COMPANY 


“e@ipment for Sausage Makers 


331-333 N. Second St. Philadelphia, Penna. 


ntitstochetIe 
Wa Pv VIC} 
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Dependable Selection 
Uniform Quality 
Prompt Service 
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Modern Methods of Pork Cutting, Han- 
dling Trimmings and Grading Meats 


Hog cutting is one meat plant 
operation which has been put on 
a modern quantity production 
basis in recent years. 


This has been made possible 
largely by the development of the 
traveling cutting table and power- 
operated tools. 


In addition to speeding up oper- 
ations, modern hog cutting meth- 
ods have materially lowered unit 
cutting costs, reduced waste and 
loss and contributed to higher 
yields and better products in those 
plants where proper cutting room 
supervision is exercised. 


The two operations that imme- 
diately follow cutting — handling 
trimmings and grading — prob- 
ably never will be developed me- 
chanically to the extent that cut- 
ting has been. Nevertheless there 
are possibilities for reducing cost 


of handling and grading trim- 
mings below that which prevails 
in many plants. 

This is particularly true in re- 
spect to handling product from 
operation to operation. 


Production Determines Methods 


In the smaller plants it has been 
possible, in some cases, to com- 
bine handling and grading of 
trimmings with cutting operations 
to considerable advantage. This 
is possible, of course, only when 
production is relatively small. 

As the number of hogs cut in- 
creases, the inconvenience of han- 
dling trimmings and grading in 
the cutting reom increases. The 
savings made in supervision and 
floor space under such conditions 
are more than offset by increased 
cost of handling product from 
operation to operation. 


Where production is large 
enough to justify the added in- 
vestment, there are decided ad- 
vantages to be gained by locating 
the cutting department on an up- 
per floor, with trimming and grad- 
ing rooms on floor immediately be- 
low, all located in situations con- 
venient to freezers, storage coolers 
and curing coolers. 


Example of Modern Practice 


A number of such plans have 
been worked out recently, result- 
ing in worthwhile economies, par- 
ticularly in the labor and time re- 
quired to move cuts from the cut- 
ting room to coolers and curing 
cellars. In these layouts advan- 
tage is taken of chutes and con- 
veyors, wherever possible, for 
moving product. 

One of the most noteworthy 
three-floor installations of cutting, 


MORRELL’S NEW CUTTING ROOM VIEWED FROM NEAR A POINT WHERE CARCASSES ARE DROPPED. 





16 


THE NATIONAL PROVISIONER 





PORK CUTS ARE CAREFULLY GRADED. 


The meat grading room is located on the fourth floor of the new cooler building. 
The trimming room is on the fifth floor and the cutting room on the sixth floor. 
Stainless steel chutes connect both the trimming and grading rooms with the cutting 


room. 
cooler or to the freezer. 


trimmings and grading rooms made re- 
cently is in operation in the plant of 
John Morrell & Co., Ottumwa, Ia. 


The cutting room is on the sixth floor 
of the new cooler building, and the 
trimming and grading rooms on the 
fifth and fourth floors respectively. 
Sharp freezers adjoin the trimming 
room and the grading room. 


The three lower floors of the building 
are given over to storage coolers and 
S. P. curing coolers, making the entire 
layout a self contained processing and 
cooler building in which are being made 
some new records in low cost product 
handling. 


Easy Cleaning a Feature. 


The cutting room, which has a capac- 
ity of 800 hogs per hour, is considered 
to be one of the most modern in the 
industry. Here is installed the most 
modern equipment obtainable. Floor is 
of brick and side walls of glazed title. 


Stainless metals are used wherever 
they are of advantage in aiding to keep 
replacement, depreciation and cleaning 
costs low. The room is lighted by 
double-glazed skylights in the roof and 
windows on two sides, the light being 
so well distributed that all cutting 
operations can be performed without 
use of artificial light. 

Hog carcasses are brought to this 
cutting room from the hog cooler in an 
adjoining building on an overhead rail. 
The layout of the traveling cutting 
tables, as will be seen from one of the 
accompanying illustrations, is similar 
in general arrangement to what might 
be considered the standard layout. 


Hogs are cut down on a central cut- 


Loins are packed in the grading room and sent immediately to the shipping 
Freezers adjoin both the trimming and grading rooms. 


ting table on which most of the cutting 
operations are done. Branching from 
this on one side, and parallel to the 
main cutting table, is the traveling 
table on which shoulder cutting oper- 
ations are performed. Branching from 
this main cutting table on the other 
side, also installed parallel to it, is the 
traveling ham-cutting table. 


Order of Operations. 


It is impossible to give here in detail 
all of the multitude of minor operations 
of cutting: and the various cuts made 
in this room, but description of oper- 
ations and equipment layout is suffi- 
cient to give an understandable idea of 
the general cutting scheme. 


The first operation is ham scribing. 
This is done in the conventional manner 
with a power-operated scribe saw. The 
ham is removed by hand and slides 
down an inclined chute to the ham- 
cutting table. The shoulder is separ- 
ated from the carcass with a shoulder 





WHERE FAT BACKS ARE TRIMMED. 


Fat backs are cut off by the two power- 
driven circular knives at the right. At 
the left is the belly roller. The smaller 
chutes are for fat and trimmings. They 
connect with the trimming room on the 
floor below. The larger chutes connect 
with the grading room. 
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cut-off knife and proceeds to the 
shoulder-cutting table. Following 
shoulder removal the loin is scribeq and 
the side slides down a short chute to 
the traveling loin pulling table, 


Loins are pulled by four operators, 
after which the side passes under the 
roller and proceeds to the belly-ribbing 
table. The fat back is then removed 
by a power-operated circular knife and 
the belly is trimmed. 


Straight and spiral chutes are pro- 
vided for trimmings, skin and cuts, 
Some of these connect with the trim. 
mings room, and the remainder with 
the grading room. What products go 
to each of these two departments and 
the disposition made of them there is 
explained further along in this article, 


Operation on Ham Table. 


The ham when removed, as explained 
previously, slides down a short chute to 
the ham-trimming table. Here the foot 
is removed with a band saw, two of 
which are installed. The ham then pro- 
ceeds on the traveling ham table 
through the various operations of trim- 
ming and skinning. At the outlet end 
of this table is a spiral chute by means 
of which the finished hams are con- 
veyed to the grading room. 


Operations on the traveling shoulder 
table consist of foot removal with power 
saws, ribbing, shoulder cutting (also 
with band saws) shoulder skinning and 
trimming, butt pulling, plate and jowls 
rolling, plate skinning, and plate and 
jowl trimming. Along this table also 
are chutes for conveying fat, trim- 
mings and cuts to the trimming and 
grading rooms. 


Entire layout of the tables and power- 
operated equipment is such that domes- 
tic and export cuts can be made with 
equal facility. 


Provision for producing specialty 
cuts, such as boneless loins, also is pro- 
vided. When this latter cut is being 
made the loins are removed from the 
traveling table and placed in trucks for 
transportation to the boneless loin saw. 
When the bone has been removed the 
loin is placed back on the table, travel- 
ing to the end, where it is discharged 
into a spiral chute which conveys it to 
the grading room. 

The cutting room is maintained at 4 
temperature of 50 degs. Fahr. by re 
frigeration from unit coolers. 


Layout of Trimming Room. 

The trimming room is of the same 
size as the cutting room and directly 
beneath it. Here also are brick floors 
and glazed tile walls. Unit coolers 
maintain a temperature of 50 degs. 
Fahr. In this room all of the trim- 
mings produced in the cutting room are 
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prepared and sorted for the lard and 
.qusage departments or for sale. 


The principal equipment in this room 
consists of six main tables in three 
parallel rows, corresponding to the 
tables in the cutting room on the floor 
above. The central row consists of 
three tables. On the first of these neck 
ribs are received, on the second belly 
ribs and on the third belly trimmings. 
These tables have metal tops and rows 
of wood cutting boards along each side. 
Neck ribs are packed for the freezer, 
or for shipment, in a space adjacent 
to the neck rib table. 


Front and hind feet are delivered 
into storage hoppers in this room. These 
are set high enough above the floor to 
permit trucks to be run under them. 
These hoppers are equipped with gates, 
so that the feet may be allowed to ac- 
cumulate in the hoppers until it is con- 
venient to load into trucks, or they may 
be delivered by the chutes directly into 
the trucks. Hocks are delivered to a 
similar bin and removed from the room 
in trucks. Shanks are delivered to the 
shoulder trimming bench. 


Handling Fat and Trimmings. 


All of the loin fat is received on a 
particular section of the belly ribs 
table, the belly ribs and the fat trimmed 
on the belly ribbing table going to 
another part of the table. Belly ribs 
are sent from this table through chutes 
to the grading room on the floor below. 


At this and the other tables swivel 
chutes are provided to secure better 
distribution of product over the tables. 


Fat back and belly trimmings come 


i] 
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ees «=Ctrimmings table. 





LOIN TABLE AND CHUTE. 
Hogs come into the cutting room over 


The first ma- 
At the right 
is the shoulder-cutting table. Loins are 
pulled on the table shown in the fore- 
ground, and sent to the grading room two 
floors below by way of the double chute. 
There is a similar double chute, not visi- 
ble in the illustration, on the other side 
of the loin table. 


the rail in the background. 
chine is the shoulder saw. 


to the belly trimmings table. Fat backs 
are put into trucks for delivery to the 
lard rendering department. These fat 
back chutes are provided with shut-off 
gates, to prevent backs from dropping 
to the floor when a loaded truck is 
being removed from under a chute and 
an empty one substituted. 


All trimmings from the ham cutting 
table, including tails, come to the ham 


17 


Swivel chutes are 
also installed here. These are so ar- 
ranged that they may be swung out, 
so that the delivery end reaches be- 
yond the ham trimmings table edge, 
permitting ham trimmings to be de- 
livered into trucks instead of on the 
table. ’ 


At one end of the ham trimmings 
table is placed a sausage meat sorting 
table. This is provided with two holes, 
through which the trimmings may be 
sorted into trucks underneath. Trim- 
ming fat and skins from the shoulder- 
cutting tables are delivered to shoulder 
trimming and jowl and plate trimming 
tables. 


All of the tables installed in the 
trimming room are pitched from the 
center to the sides. 


Devices for Speed in Handling. 


All of the cuts—with the exception 
of belly ribs—go directly from the cut- 
ting room to the grading room on the 
fourth floor, spiral chutes being used 
for the most part to connect these de- 
partments. 


A number of innovations designed to 
simplify grading and speed up operation 
have been installed in this room. Loins 
are delivered by a double-blade spiral 
chute terminating at a loin receiving 
table at each end of which are scales 
for weighing cuts. 


Behind this receiving table, separated 
by an aisle wide enough to permit the 
grader to work conveniently, are bins 
open at each end into which the differ- 
ent averages of loins are placed. The 
wrapper stands behind these bins and 





TRAVELING CUTTING TABLES ARE INSTALLED FOR EFFICIENCY IN OPERATION. 


In the foreground is the belly trimming table. 


received from the cooler in an adjoining building over the rail shown at the right. 


A feature of this cutting room, which is on the sixth and top floor of the new cooler building, is the abundance of natural 


light. Stainless metals are used wherever an economy is indicated. 








Floors are of brick and side walls of glazed tile. 





At the right is the shoulder table, and at the left the ham table. 


Hogs are 
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between the bins and the loin wrapping 
table. 


As the loins are wrapped they are 
packed in boxes resting on roller skids. 
Nailing, weighing, labeling, etc., of 
boxes is done without removal from 
these skids, which also transfer the 
packed boxes to the sharp freezer 
adjoining. 

Traveling Tables for Grading. 


Three conveyor tables are installed 
here. On one of these hams are graded, 
on another bellies and fat backs and 
on the third shoulders, plates, and 
butts. Sufficient space is provided on 
both sides of these tables for bins or 
trucks in which the various grades of 
the different products are placed. Hams 
come to the grading room through a 
spiral chute to a point near the center 
of the ham grading table, the table 
traveling in both directions from this 
point. 


Belly ribs, D. S. meats, English backs 
and jowls are graded on non-traveling 
tables. 


The advantage of the traveling grad- 
ing table in plants where production 
is large is that handling is reduced. 
With a bin for every grade, each cut 
can be placed in its proper grade with 
little time and effort. 


This grading room is of the same 
general type of construction as the cut- 
ting and trimming room. Floor is of 
brick and walls of glazed tile. Unit 
coolers maintain a temperature of 40 
degs. Fahr. The room is insulated with 
4 in. of cork. 


Designed for Economy. 


The economy resulting from layouts 
of cutting, trimming and grading de- 
partments one above the other in the 
manner adopted by John Morrell & Co. 
will be apparent to all practical pack- 
inghouse men. The advantages are 
emphasized further, however, by loca- 
ting these departments in positions 
where it is easy and convenient to move 
the trimmings and graded cuts to. im- 
mediate subsequent operations, whether 
this be freezing, sausage making or 
curing. 

As has been explained, sharp freezers 
adjoin both the trimming and grading 
room, the dividing partition in each case 
being provided with several doors. The 
three lower floors of the cooler building 
house storage coolers and S. P. curing 
coolers, making the building practically 
a self-contained cooler and curing build- 
ing. 

The cooler building, including the 
equipment for cutting, trimming and 
grading rooms, was designed by H. 
Peter Henschien, packinghouse engineer 
and architect, Chicago. The following 
firms furnished the equipment: Cut- 
ting room equipment, Allbright-Nell 
Co., Chicago; trimming and grading 
room equipment, J. W. Hubbard Com- 
pany, Chicago; insulation, United Cork 
Companies, Chicago; unit coolers, York 
Manufacturing Co., York, Pa.; stainless 
steel chutes, Standard Conveyor Co., 
North St. Paul, Minn. 


These cutting, trimming and grading 
rooms are units of a new processing and 
cooler buflding recently placed in oper- 
ation. A description of this building, with 
particular reference to layout of the vari- 
ous departments in respect to one another, 
will appear in an early issue of THE NA- 
TIONAL PROVISIONER. 
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RETURNS ON FLOOR STOCK TAX. 


Blanks for making tax returns on 
floor stocks of pork meats and lard, 
as well as sausages made in whole or 
in major part from pork, on hand No- 
vember 5, 1933, have been distributed 
by the Collector of Internal Revenue 
to packers, wholesale meat dealers, sau- 
sage manufacturers and retailers. 


Retailers will be required to make re- 
turns only on warehouse stocks, and not 
on stocks held in their stores. Any 
of these stocks still on hand 30 days 
after November 5 are subject to tax. 

Returns must be made in duplicate 
and filed with the collector of internal 
revenue in the district in which the tax- 
payer is located not later than Decem- 
ber 5, 1933. The tax is due and pay- 
able when the return is filed. 


Postponement of payment of the tax 
for a period not to exceed 90 days may 
be arranged with the Collector of In- 
ternal Revenue. Application for post- 
ponement should set forth under oath 
the specific reasons for desiring an ex- 
tension and should clearly indicate what 
hardship would result if the extension 
were not granted. The amount and 
time for which the extension is asked 
should be stated. Such an application 
must be submitted before or at the time 
of filing the tax return; otherwise it 
will not be considered. 

Packers subject to this floor tax are 
eligible to loans from the Reconstruc- 
tion Finance Corporation. “Applica- 
tion for any such loan should be made 
to the Reconstruction Finance Corpora- 
tion, Washington, D. C., and not to the 
Commissioner of Internal Revenue or to 
any collector of internal revenue. The 
filing of an application for a loan from 
the Reconstruction Finance Corporation 
shall not extend the time for payment 
of the tax,” the regulations provide. 

It should be borne in mind that post- 
ponement of payment of the tax and se- 
curing of a loan are two distinct things, 
the former being arranged with the col- 
lector of internal revenue for the dis- 
trict in which the taxpayer is located, 
and the latter with the Reconstruction 
Finance Corporation in Washington. 

“Inventory and return” blanks for the 
floor tax list each of the articles on 
which a tax must be paid (as outlined 
in THE NATIONAL PROVISIONER of Oc- 
tober 21, page 22, and October 28, page 
129), and the amount of the tax per 
hundred pounds in each case. Both 
original and duplicate must be sworn to 
by the individual firm, corporation or 
concern making the return. 

The form used in making this return 
is “P. T. Form 34, Treasury Depart- 
ment, Internal Revenue Service.” 

———— 


FIRST AAA CODE APPROVED. 


The first code of fair competition to 
be approved by the Agricultural Ad- 
justment Administration was signed by 
President Roosevelt this week. It is 
for the imported date-packing industry. 


Besides incorporating many of the 
fair trade practices enumerated in the 
model code recently published by the 
Agricultural Adjustment Administra- 
tion, the date packing code provides for 
open price competition and prohibits 
destructive price cutting. Each date 
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packer is required to file a schedule of 
his prices with the Date Indust; 
Committee, charged with administration 
of the code, and to give notification of 
any changes in his prices. 

The provision against destructive 
price cutting reads: “No processor 
shall engage in destructive price cyt. 
ting. If in the opinion of the commit. 
tee any price list indicates destructive 
price cutting which would prevent jn 
this industry effectuation of the de. 
clared policy of the act, the committee 
shall so notify the processor whose price 
list is under investigation. If, after 
due notice and hearing in such manner 
as the committee may prescribe, the 
committee shall find that any such pro. 
cessor has engaged in destructive price 
cutting, it shall so notify the Secre. 
tary.” 

Labor provisions, which under the 
President’s order were placed under the 
NRA, limit the maximum working week 
to 40 hours and wages to a minimum of 
40 cents an hour for men and 30 cents 
for women. During the months of 
September, October, November and De- 
cember, a 44-hour week is allowed, pro- 
vided that time and a third is paid for 
any excess over a 40-hour week or an 
eight-hour day. 

— 


WHOLESALE PRODUCE CODE. 


Wholesalers of poultry and eggs have 
presented a master code of fair con- 
petition to the AAA and it is expected 
that it will be given a public hearing 
at an early date. Through such a code 
applying to thousands of dealers it is 
felt that more can be accomplished than 
in an attempt to deal with the more 
than 5 million farmers in the United 
States who produce and market poultry 
and eggs. 

This master code applies to the mar- 
keting divisions of the industry, and it 
is expected that regional or supplemen- 
tary codes will be drafted to deal with 
special problems. It is designed to re- 
move unfair trade practices, reduce 
wastes in marketing, stimulate grading 
and standardizing of poultry products 
and reduce or eliminate certain handling 
charges. Administration of the pro- 
posed code would be in the hands of a 
control board with 12 members, with 
one or more advisory members selected 
by the Secretary of Agriculture. 

——o— 


FIRST CANNED BEEF CONTRACT. 


Tovrea Packing Co., Phoenix, Ariz., 
received the first of the canned beef 
awards to be made by the Federal 
Emergency Relief Corporation for beef 
for distribution to the needy. This is 
part of the program of providing food 
for those on relief rolls and at the same 
time reducing livestock surplus an 
raising the price to the producer. 

The price agreed upon by the Tovrea 
company is 16.31¢ per pound and be 
company is to pay $2.50 per hundr 
for the canner and cutter cows to be 
used in making the beef. 

The federal corporation asked < 
bids for 15,000,000 lbs. of canned bee: 
for relief purposes, but the bids re- 
ceived totaled only 6,500,000 lbs. be 
Tovrea award is for 400,000 lbs. 0 
product. 
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Government Asks More Bids on 


Fresh Roast and Corned Beef 


Bids have been asked by the 
Federal Surplus Relief Corpora- 
tion for a maximum of 25,000,000 
lbs. of beef in cans, either fresh 
roast or corned, or both. The bids 
will be opened November 27. 


This is the second lot of bids 
asked for canned beef, the first 
covering a total of 15,000,000 Ibs. 
The beef will be put up in 12 and 
94 ounce cans, according to specifi- 
cations. 

Purchase of this beef is for the dual 
purpose of furnishing aid to those on 
relief rolls and to assist in the stabiliza- 
tion of the beef cattle market through 
the purchase and utilization of beef in 
excess of the normal requirements of 
the customary trade channels. This 
excess consumption is to be accom- 
plished through distribution to persons 
who otherwise would not be potential 
customers. 

Bidders are requested to specify, when 
possible to do so, from what areas the 
cattle producing this beef will be 
drawn. 

Meat to Be Used. 


The roast beef will be of but one 
grade, at least 60 per cent of it coming 
from cows. The beef is to be cut after 
the date of the award from good grade 
canner or from better grade carcasses, 
all produced in the United States. 

Meat from the entire carcass is to be 
used, with the exception of shanks, 
hanging tenders, skirts, head meat, 
scrap meat, tenderloins, kidneys and 
kidney fat. The meat must be well 
trimmed, free from bruises, bone, carti- 
lage, tendons, blood clots, skinny and 
connective tissue and excess fat. 

Requirements for the fresh-roast beef 
are that it be properly cooked, and % 
oz. of salt and not more than 1 oz. of 
clear jelly made from soup stock and 
bones added to each pound of meat at 
the time of packing. 

Cans, when opened for inspection, 
must not show excessive liquid. In all 
respects, the product must be of the 
best quality, prepared in accordance 
with the best commercial practice. 


Corned Beef Specifications. 

Specifications for the corned beef re- 
quire that the meat shall be thoroughly 
cured, with no preservatives other than 
salt, sugar and saltpeter, but nitrate of 
soda or nitrite of soda may be used 
instead of saltpeter. 

The meat must be properly cooked 
and meet the same requirements as 


those prescribed for the fresh-roast 
beef. The finished product must con- 
tain no excessive jelly or moisture. It 
must be of good flavor and free from 
objectionable odors. Upon analysis the 
finished product shall show not more 
than 3% per cent of common salt and 
not more than 2/10 of one per cent of 
saltpeter. 


The meat must be packed in key- 
opening, hermetically sealed, rectangu- 
lar type cans, or hermetically sealed 
round cans, outside gold lacquered. The 
bidder will specify the size or sizes and 
type or types of cans he proposes to 
use. No. 1 cans will have a minimum 
net weight of 12 oz. and will be packed 
48 to the case and the No. 2 minimum 
net weight 1 Ib. 8 oz., 24 to the case. 


Cans must bear a label indicating 
the name, location and establishment 
number of the packer, nature of the con- 
tents, net weight, month and year of 
packing, “U. S. Inspected and Passed,” 
and in prominent and legible print 

“NOT TO BE SOLD 


Distributed by the Federal 
Emergency Relief Administration 
NOT TO BE SOLD” 


This data may be stamped on the can 
if paper labels are not available. 
Separate bids must be made for 
Fresh-roast beef in 12 oz. cans. 
Fresh-roast beef in 24 oz. cans. 
Corned beef in 12 oz. cans. 
Corned beef in 24 oz. cans. 








Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes Wc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 

PROVISIONER DAILY 
SERVICE you know the market. 


You neither buy nor sell blindly. 


A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 
it with your name and address to 
THE NATIONAL PROVISIONER, 
407 So. Dearborn 8t., Chicago, I[11. 
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each in quantities ranging from a mini- 
mum of 200,000 lbs. to a maximum of 
8,000,000 Ibs. or such higher quantity 
as the bidder is prepared to offer. 


Only Federal Inspected Plants. 


The product is to be delivered in 
standard commercial containers so con- 
structed as to insure acceptance by 
common or other carriers for safe trans- 
portation at the lowest rate. Shipping 
containers must be marked with the 
name of the product, the number and 
size of the cans and the total quantity 
in the container, the name of the con- 
tractor, the number of the contract or 
order and the date of packing. 

Only federally inspected plants are 
eligible to make bids, and all deliveries 
of product must conform in every re- 
spect to the provisions of the pure food 
laws. 

The bidder is required to state the 
quantity he proposes to furnish in the 
initial delivery and also the rate and 
shortest time in which deliveries will be 
made. Bidders are requested to esti- 
mate this time carefully, as the time of 
delivery may be a factor in making the 
award. 

Bids are also asked on storage charges 
to be made for storage in good condi- 
tion and without deterioration of the 
canned product. The price bid for stor- 
age is to include all charges of what- 
ever nature in connection with the hold- 
ing of the canned beef, provided that no 
storage shall be charged before the date 
indicated in the bid for the first delivery 
or when the contractor anticipates or 
exceeds the rate of subsequent de- 


liveries. 
a. fe 
PORK FROM EMERGENCY PIGS. 


Revised figures were issued recently 
on the bonus pig and sow campaign 
conducted by the AAA between August 
23 and September 29, 1933, which indi- 
cate that 99,993,000 Ibs. of cured pork 
products were produced for relief dis- 
tribution. In this campaign the gov- 
ernment acquired 6,199,948 pigs weigh- 
ing from 25 to 100 lbs. and 220,037 
sows. 


Expenditures in this program totaled 
$32,875,768. Of this amount $3,000,000, 
involving payments to packers through 
whom the purchases were made and 
who processed the pigs and sows, is 
still unsettled. Farmers realized about 
$30,000,000 from this program, farm 
administrators estimated, with final 
as expenditures about $5,000,- 


Pigs weighing under 80 lbs. were not 
processed for food, except for a short 
time toward the close of the period 
when pigs weighing 70 lbs. and under 
were not saved. Including them, the 
price of cured meat would be about 35c 
per pound exclusive of such salvage as 
can be realized on the fertilizer and 
grease produced. 

The per pound cost of the pigs proc- 
essed and which were converted into 
food for the needy has not been com- 
puted, but administrators said it like- — 
ly would run higher than ordinary 
commercial operations because the 
prices paid for both pigs and sows 
were higher than market prices in a 
special effort to attract sales by farm- 
ers. 
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HOG SITUATION IN FAR WEST. 
Los Angeles, Calif., Nov. 10. 


Editor THE NATIONAL PROVISIONER: 
The processing tax on hogs as au- 
thorized by Secretary of Agriculture 
Wallace under the Agricultural Adjust- 
ment Act is now effective. In theory 
the tax is paid by the packer, and is 
to be passed along to the consumer, but 
pork prices will continue to be based 
on the ability and willingness of the 
consumer to pay. The packer buys his 
hogs from day to day as he is able to 
merchandise the product, and manifestly 
unless the processing tax can be passed 


on to the consumer it falls upon the 
grower. 


The Western situation is entirely dif- 
ferent from that of the Corn-Belt, al- 
though the processing tax falls upon 
all sections of the country alike, and 
while there are apparently more hogs 
being produced in the Middle West than 
can be profitably sold, there is serious 
under-production in all of the states 
west of the Rocky Mountains. Cali- 
fornia, for example, imports approxi- 
mately 75 per cent of the pork con- 
sumed within the state. Most of this 
product is shipped from the Corn Belt 
to the Pacific Coast either in the form 
of live hogs or pork products. 


Admitting at the outset that the tax 
may fall upon the producer, the Middle 
Western farmer may regain a large 
share of the tax he pays by reducing 
his number of sows by 25 per cent, re- 
ducing his litters by the same propor- 
tion and also the number of hogs mar- 
keted. This plan under rather a com- 
plicated form of payment represents 
adjustment payments to compensate for 
reduced output. 

It is economically unsound for West- 
ern producers to cut down their produc- 
tion by 25 per cent, just as it is eco- 
nomically unsound for the Pacific Coast 
to pay millions of dollars each year in 
transporting hogs from the Corn-Belt. 
Actually, instead of cutting down West- 
ern production it should be increased. 
The Western producer has no alterna- 
tive but to reduce his herd by 25 per 
cent in order to benefit, as under the 
plan compensation is paid only to those 


who contract to reduce their production. Kr 


Thus we deminish our supply on West- 
ern farms, leaving a deficit to be filled 
by Corn Belt farmers. 

This is a serious problem, requiring 
the best thought of Western hog pro- 
ducers to get their case before the Sec- 
retary of Agriculture, who undoubtedly 
desires to know of the effect in the dif- 
ferent sections of the country of the 
proposed plan. We are all mindful of 
serving the greatest need, but we must 
consider in all these matters just how 
it is going to affect our economic struc- 
ture. Manifestly, if the processing tax 
falls upon Western growers without 
some opportunity to benefit it is going 
to seriously hurt Western agriculture. 

Yours truly, 


J. A. MCNAUGHTON. 
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MEAT JUDGING CONTEST. 


Picked judging teams from six of the 
nation’s leading colleges and univer- 
sities, coached to know their meats from 
“hoof to platter,” will compete Nov. 21 
in the Intercollegiate Meat Judging 
Contest at the American Royal Live 
Stock Show at Kansas City, Mo. They 
are seeking the title of champion meat 
judges of the 1933 contest and posses- 
sion of the National Live Stock and 
Meat Board trophy. Institrtions com- 

ting include _ ale State College, 
owa State College, University of Min- 
nesota, University of Missouri, Univer- 
sity of Nebraska and Oklahoma A and 
M College. The teams are required to 
place carcasses and wholesale cuts of 
beef, pork and lamb and give written 
reasons for their placings. 


DECKER ANNUAL MEETING. 


Annual meeting of the stockholders 
of Jacob E. Decker & Sons, Mason City, 
Iowa, was held at Mason City on No- 
vember 15. Annual reports were sub- 
mitted, which included the showing of 
savings made as a result of the opera- 
tion of the new steam and power plant 
(described in THE NATIONAL PRO- 
VISIONER of September 9.) Directors 
re-elected for the ensuing year included 
president Jay E. Decker, vice president 
F. G. Duffield, treasurer E. S. Selby, 
secretary G. H. Harrer and F. C. Gates. 
V. D. Skipworth was elected a director 
vice H. L. Batterman of New York. 

fe 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, Nov. 15, 1933, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices, on Nov. 8, 1933: 


Sales. High. Now —Close.— 
Week ended, Nov. Nov. 
Nov. 15. —Nov. 15— 15. 8. 
Amal. Leather. 500 5 5 5 4% 
me. PRE... 200 24 24 24 21% 
Amer. H. & L. 2,200 8% 8% 8% 8 
Do. Pfd. 1,400 35% 35 35 33 
Amer. Stores 1,300 36 36 36 35% 
Armour A. ... 11,100 3% 3% 3% 3% 
eee 6,250 2% 2% 2% 25 
Do. Till. Pfd. 14,400 43% 41% 42% 438% 
Do. Del. Pfd. 600 «75 75 75 73% 
Beechnut Pack. 500 «(4 54 54 55 
Bohack, H. C. .... pre aaGe sous - ae 
i i ake sea ceca nen cone. ae 
Brennan Pack. .... iu en juve 19 
Chick. Co. Oil 1,800 20% 20 20 
Childs Co. ... 800 3% 3% 3% 3 
Cudahy Pack.. 1,800 38% 38% 38% 41% 
First Nat. Strs 2,900 56 55% 55% 54% 
Gen. Foods ... 13,800 36% 355 35% 36% 
Gobel Co. .... 16,500 8 7% 8 ™% 
Gr.A.&P.1stPfd. 40 120% 120% 120% 122 
Do. New ... 340 128 128 128 0 
Hormel, G. A.. .... Pike paas aces 8 eae 
Hygrade Food. 800 4% 4% +, 4% 
oger G. & B. 6,300 22 214% +#«422:1 22% 
Libby McNeill. 900 3% 3% 3 3% 
MeMarr Stores .... pete outs Pie 8% 
Mayer, Oscar.. sche ies ade eae 5% 
Mickelberry Co. 100 2% 2% 2 3 
M. & H. Pfd. 50 8% 8% 84 9 
Morrell & Co. .... ane xi coon 
METER ag eae gees. aaa 1% 
a SRR ites ia nie ee 4 
Nat. Leather.. 150 1 1 1 1 
Sk eee 7,900 17 16% 16% 16% 
Proc. & Gamb. 9,900 42 40% 41% 41% 
Do. Pr. Pfd. 3,090 106% 106 106 105 
|. Pere wae rr cons ae 
Safeway Strs.. 6,700 41% 40% 40% 40% 
Do. 6% Pfd. 280 82 80 80 82 
Do. 7% Pfd. 450 92 91 91 9514 
Stahl Meyer .. 200 6% 6% 6% 6% 
Swift & Co. .. 26,900 14% 13% 138% 14% 
Do. Intl. ... 19,500 27% 27 27 24% 
Trunz Pork .. Pies oy whee wens mi 12% 
U. 8. Cold Stor .... aie ane irioe a 
U. 8S. Leather. 100 10% 10% 10% 108 
ee le) wanes 3,200 16% 15% 154% 16 
Do. Pr. Pfd. 500 70% $#$70% #$j7% #=i72 
Wesson Oil .. 5,200 22 22 22% 22 
Do. Prd. ... 1,500 53% 53% £53 ot 
Wilson & Co.. 2,100 5% 5 5 5 
Do. A. ..... 3,600 14 14 14 14 
Do. Pfd. ... 1,800 43 43 43 41 
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CHAIN STORE SALES, 


Kroger Grocery & Baking Co, x. 
ported sales for the four weeks ended 
November 4 of $16,119,227 as compared 
with $15,672,015 in the 1932 period, an 
increase of 2.8 per cent. For the forty. 
four weeks to November 4 sales totaled 
$172,493,851, a decrease of 4 per cent 
from those of the like period q y 
earlier. The company had 4,463 stores 
in operation at the close of the most 
recent period compared with 4,765 
year earlier, a decrease in outlets o; 
6.3 per cent. 


National Tea Co. reported’ sales of 
$4,717,324 for the four weeks ended 
November 4 compared with $4,563,414 
for the like period of 1932, an increase 
of 3.37 per cent. For the forty-four 
weeks ended November 4 sales totaled 
$52,978,250, a decrease of 4.74 per cent 
from those of a year earlier. On No. 
vember 4 the company had 1,311 stores 
in operation against 1,425 on that date 
in 1932, a decrease during the year of 
8 per cent. 


For the five weeks ended November 
4 Grand Union Tea Co. reported sales 
totaling $2,861,473, an increase of 5.7 
per cent over the total reported for the 
same weeks of 1932. Sales for the year 
to date at $23,354,119 show a decrease 
of 7.8 per cent from those of a year 
earlier. 


First National Stores sales for the 
four weeks ended October 28 at $8,150,- 
826 showed an increase of 4.6 per cent 
over the like period of 1932. For the 
thirty weeks ended October 28 sales 
totaled $60,713,294, an increase of 1.7 
per cent over those of a year earlier. 

Dominion Stores showed decreases in 
sales for the four weeks ended Novem- 
ber 4 and for the forty-four weeks 
ended on the same date, declines for 
the four week’s period amounting to 4.6 
per cent and those for the year to date 
to 2.8 per cent from those of a year 
earlier. 

Sales of the Great Atlantic & Pacific 
Tea Company for the four weeks end- 
ing October 28 were $63,856,015. This 
compares with $66,529,706 for the same 
period in 1932, a decrease of $2,673,691, 
or 4.02 per cent. October sales ex- 
pressed in tons were estimated as 376,- 
069 this year, compared with 415,654 in 
October, 1932, a decrease in quantity 
of merchandise sold of 39,585 tons or 
9.52 per cent. 

Sales of the H. C. Bohack Co. for the 
four weeks ended October 28 totaled 
$2,358,211, a decline of 2.7 per cent from 
those of a year earlier. For the 39 
weeks ended October 28 sales totaled 
$22,175,307, a decline of 8.6 per cent 
from those of the 1932 period. 

———&%—_—_ 


GENERAL FOODS EARN MORE. 

Net earnings of General Foods Cor- 
poration for the third quarter of 1938 
totaled $3,236,296 after all charges and 
provision for taxes. This compares wit 
a net of $2,450,047 for the correspond- 
ing period of 1932. “Net earnings for 
the 1933 third quarter show a gain of 
82 per cent over those of the same 
three months a year ago,” says C. M. 
Chester; president, in his letter to the 
stockholders. “Normally, the first quar- 
ter earnings considerably exceed those 
of the third period, but in 1933 the 
third quarter approximated the first 
three months. 
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[EDITORIAL 


Where Cooperation is Needed 


There appears to be at the present time a vital 
need for replacing uncertainty with certainty, of 
replacing fear with confidence, and of replacing a 
threat of force with cooperation if business and 
industry are to assume their normal functions in 
a recovery program. Perhaps there has been no 
time when the feeling of uncertainty and lack of 
confidence has been so widespread and certainly 
no time when there has been greater need for co- 
operation of all interests to overcome the common 
enemy. 

Only recently a business leader who has come 
into rather close contact with the plans and opera- 
tions of the recovery program as it relates to 
industry pointed out that in the preliminary dis- 
cussions the suggestion was that each industry 
start with the gathering of better trade statistics, 
plan uniform cost accounting, and put competitive 
trading on an open-price basis, rather than formu- 
lating rules and regulations to cover details of 
trade practices. 


“This,” he said, “was based on belief that effec- 
tive regulation should start from the few funda- 
mentals which touch the vital spots where present 
day competition is in trouble, and should stay away 
from price fixing, arbitrary restraints and moves 
to put industry under rigid control.” It was recog- 
nized that that portion of the recovery effort 
directed to agriculture and the products of agri- 
culture had been under extreme pressure from 
farmers, and that concentration there has been on 
plans to reduce production, remove surpluses and 
employ other forms of outside controls to force 
prices upward. 


It is these things that have caused a great deal 
of uncertainty among those businesses having to 
do with products of the farm and the ranch, par- 
ticularly as they have supplanted in large measure 
the development of self-government among these 
industries which are processing and distributing 
foods. 


Some of the difficulties besetting the recovery 
road in the food industries are pointed out by 
Gordon C. Corbaley, president of the American 
Institute of Food Distribution. Among them are 
“the theory that the way to secure the cooperation 
of the several hundred. thousand businesses en- 
gaged in assembling, preparing and delivering 
foods is through attacking their intelligent under- 
standing of how to do their job, and insinuating 


that they are not entirely sincere in their desire 
to help.” 
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“We will agree that a reason can be found for 
each of these charges,” says he, “just as similar 
attacks might be made on the farmers. But we 


“are in a period of national emergency where suc- 


cess will come out of real cooperation of every one 
qualified to help, and cooperation comes only from 
friendly conferring together. Every man in the 
country is interested in helping the farmer, but 
will be retarded in doing what he should if the call 
to service is accompanied by unkind words and 
supported by threats.” 


He recognizes that some codes when first pro- 
posed were “not only impractical, but carried some 
clauses against the public interest.” This was 
because these industries embodied in their codes 
what they would like to have. But this state of 
mind could have been overcome by “a friendly 
gathering around the table in a spirit of deter- 
mining what could or could not be done in fairness 
to everybody.” 


Unfortunately that was not done, and as a 
result far too many “processors and handlers 
of foods are in a frame of mind where they do 
not. know what they can expect.” These men 
need to be shown, Mr. Corbaley points out, “before 
they will risk their money and their ability to con- 
tinue to operate, but are willing and anxious to 
meet in a spirit of determining what is wrong with 
business and what each man should do in the 
interest of better business for everybody.” 


Wise planning and guiding, carried out in a 
spirit of cooperation, will do the job. But this 
must be done “along the only lines that ever will 
be effective in dealing with Americans—having 
them feel that they are a part of the planning, and 
using an intensive process of educating to arouse 
all but the irresponsible fringe to their selfish 
interest in making these plans effective.” 


In other words, American business men are rea- 
sonable men, and they realize that anything that 
injures any one great group of the public will 
eventually injure them. They seek marketing 
agreements that will make possible the elimination 
of detrimental practices, and the development of a 
new cooperation under government supervision 
that will redound not only to their advantage, but 
to the advantage of those whom they serve. When 
they are enabled to operate under such agreements 
much of the uncertainty and fear now prevailing 
will be dissipated. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Making Tamales 


A sausage manufacturer wants form- 
ula and instructions for making tamales. 
He says: 


Editor The National Provisioner: 

We have a trade that likes many of the Mexican 
and Spanish dishes and the first of these we want 
to make is hot tamales. Can you give us fosmula 
and detailed instructions for the manufacture of 
this product? We shall probably use a tamale 
machine. 

A good hot tamale may be made as 
follows: 


For 100 lbs. of tamale meat use 
25 Ibs. edible suet (either fresh 
rendered or standard stock) 
6 lbs. fine chopped onions 
% Ib. fresh garlic 
% Ib. salt chopped into the garlic 
(this to avoid losing the juice) 
Braise both the onions and garlic in 
the suet until they are a medium brown 
color. Then add 
37% lbs. fresh beef ground through 
the % in. plate. 


When it is about half done, add 


37% lbs. fresh pork ground through 
the % in. plate. Add 
2 Ibs. more salt to the % Ib. 
already mixed with the garlic 
(making 2% lbs. salt required 
in all). Add 
% lb. sugar. 
When the mass is about three-fourths 
done add 

3% lbs. of good chili spice mixture 

10 lbs. good cereal or soya flour, 
to be stirred in the fat that 
rises to the top until there are 
no lumps. Then stir well 
throughout the whole mass. 
This should cook about 15 or 
20 minutes. Then add 

1 gallon of tomato puree. 

This is the concentrated form. A 
part or all of the mass may be put into 
large pans and allowed to cool to be 
used at some other date, or it may be 
diluted with boiling water and used 
immediately. About 75 per cent water 
may be added to make the mass the 
right consistency. 

The temperature of the meat mixture 
should be about 140 degs. when it is put 
into the tamale machine so that it will 
be about the same consistency as corn 
meal mush that is to be used. 


The corn meal mush for tamales 
should be made as follows: 


Use approximately 28 gallons of 
water with 3 lbs. of salt and 50 lbs. 
corn meal. 


Have the water boiling, then pour the 
corn meal into it all at once, stirring 
rapidly with a large wire mixer. A 
paddle will not do at the start as it will 
not break up the lumps. 


About 5 Ibs. of the red fat from the 
chili meat should be added, or 15 per 
cent of the corn meal may be eliminated 
and 15 lbs. of soya flour or some other 
quality cereal added in its place. The 
mush should be cooked at least one 
hour, stirring occasionally to prevent its 
sticking. 

A small batch should be made at first 
to allow the tamale machine operator 
to familiarize himself with the thick- 
ness of the mush and meat mixture to 
meet the requirements of the particular 
machine in use. This will avoid con- 
siderable waste and make far higher 
efficiency when production is begun. 

The fastest and most accurate way of 
scaling or measuring the tamales is to 
use a piece of bright tin the length of 
the tamales required. Have one end 
turned up about 1 inch high. The piece 
of tin should be about 8 inches wide. 
Place the end up against the nozzle and 
put the pressure on with the right hand, 
holding the tin in the left. When the 
tamale reaches the opposite end from 
the starting point, the operator simply 
lifts up the tin, wiping it off with a 
motion that cuts off the tamale. He 
should be able to get about half a dozen 
on this piece of tin and in two days’ 
practice should be able to make about 
80 tamales a minute. Of course, as 
fast as he places this amount on the 
piece of tin he should have some trays 
near at hand to dump the tamales with 
one motion in rows to be wrapped. This 
is a very simple way of making tamales 
as well as a speedy one. 








Buying and Testing 
Sausage Casings 


Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 

Practical hints on buying and 
—. sheep and eg casings 
may obtained by filling out 


and sending in the following 
coupon: 


The National Provisioner, 

Old Colony Bidg., Chicago, Il. 

Please send me it on ‘ and 
Testing Sausa ings.” I am a sab- 
scriber to THE NATIONAL PROVI- 
SIONER. 

) MPTTTTTTTTTTTITILT TTT 

WUTOSE cc cccccccccccccccccccccccce eoccecece 

GF ccvccecccscceccese COveccecceccesocces 
Bnclosed find 5-cent stamp. 

















Sausage Shrinkage 


A manufacturer asks the shrinkage 
on a number of the well known gay. 
sages. He says: 

Editor The National Provisioner: 

Can you furnish me with information op the 
per cent of shrink of all the well known Sausages 
during their smoking and cooking operations? 

It is practically impossible to give 
accurate information on the shrink of 
the various kinds of sausage. This de. 
pends on the kind and quality of meats 
used, the degree of fatness, the rela 
tive proportions and the temperature 
used in smoking and cooking. If the 
smokehouse temperature is high and 
there is considerable fat in the product 
this will try out and result in a good 
deal of shrinkage. The smoke shrink 
may vary all the way from 7 to 14 per 
cent, and even more, depending on the 
temperature of the smokehouse and the 
length of time in smoke. 


Meat from older animals is believed 
to show less shrinkage than meat from 
quite young animals and this, also, 
would have an influence on the percent- 
age of shrink. 


The only reasonably sure way to 
judge shrink of individual products is 
to set up a formula for each, follow this 
as nearly as possible in the quality of 
meat used and in the method of han- 
dling and check shrink on a sufficient 
number of batches to establish an aver- 
age for that particular kind of product. 

ee 
HOW DANES CUT BUTTER TOTAL. 


Slaughter of old and unprofitable 
cows is one means resorted to by Den- 
mark for the reduction of butter out- 
put. Between March 31 and October 1, 
1933, 85,000 head of these cows were 
slaughtered and converted into meat 
meal. It was the plan originally to 
slaughter only 3,000 head weekly, but 
larger numbers were offered, and dur- 
ing the winter months when feed is 
short it is expected that still further 
increases will be experienced. 


Financing of the present program 1s 
provided by a government grant and a 
tax of $2.14 per head on all cattle 
weighing over 77 lbs. dead weight 
which are slaughtered for human con- 
sumption in Denmark. The tax does not 
apply to slaughter for export. In the 
early weeks of the plan farmers re- 
ceived 1.74 cents per pound dead weight 
for these cows, but later arrangements 
were made for payment on a grade 
basis. Under the new arrangement pay- 
ments run from 1.55¢ per pound to 3.49¢ 
per pound. Slaughter charges are paid 
at an agreed scale of rates and the 
slaughterer retains the meat meal pro- 
duced. 
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Smoked Liver Sausage 


An Eastern packer wants to make a 
smoked liver sausage similar to that 
sold by others in his territory. He says: 


Editor The National Provisioner: 

Please give us formula and directions for mak- 
ing good liver sausage that has a sweet smoky 
favor. While we make this sausage, we do not 


get that result. 

Braunschweiger or smoked liver sau- 
sage with a smoky taste and a “sweet 
tasty flavor” desired by some consumers 
may be made as follows: 

Meats: 

95 Ibs. fresh hog livers (do not 


scald) nied 
35 Ibs. regular pork trimmings 


(fa lil 
30 lbs. lean pork trimmings 


Seasoning: 
2% Ibs. salt 
6 oz. white pepper ground fine 
2 oz. sweet marjoram finely 
ground 
1 oz. nutmeg 


5 Ibs. onions 

Or the equivalent in liquid seasoning. 

Cut the large blood veins out of the 
livers and slash several times with the 
knife. Then put them in ice water to 
chill and leach out the surplus blood. 
Run the raw pork trimmings through 
the %-in. plate of the grinder. 


Put the onions through the %-in. 
grinder ahead of the pork trimmings, 
and follow with a small amount of trim- 
mings to clear the grinder. 


Many sausage makers do not con- 
sider it good practice to add raw onions 
to liver sausage, especially in mild 
weather. They run them through the 
grinder, fry them in fat and then add. 
Or the onions may be put through the 
grinder, part of the 2% lbs. of salt 
mixed with them, and the juice pressed 
out, adding the juice only. 


Put the livers into the silent cutter 
and chop 4 or 5 turns of the bowl, then 
add pork trimmings, salt, onions and 
spices, and chop fine. 


Stuff in No. 1 hog bung casings or in 
cellulose container cut 26 in. long and 
put in boiling water. Turn the steam 
off and allow the temperature to reduce 
to 180 degs. F. Cook for 2 to 2% hours 
or until the sausage has floated for 15 
to 20 minutes. 


Then put in ice water until the prod- 
uct is thoroughly chilled through and 
the meat has set. Hang up to drip, 
then dip momentarily into boiling hot 
color water. Hang up to dry the sur- 


face of the sausage and give it a cool 
smoke, 


French liver sausage is the same as 
braunschweiger, with the addition of 5 
lbs. solid fat cut in small cubes, and 5 
Ibs. cured and cooked beef tongue cut 
m small cubes. Pistachio nuts, cut or 
chopped, are also added. 
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Steam and Power 


SAVING 
SERVICE 











Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 
the times. 


tices in many instances are hind 
modern, cost-cutting equipment and waste 


Prac- 
Advantage has not been taken of 
elimination methods and appliances. The 


result is much waste and loss, with steam and power costs higher than they need be. 


THE NATIONAL PROVISIONER STEAM 


POWER SAVING SERVICE is a 


AND 
new service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 


To aid 


ackers to compare their steam and power costs with those in other 


plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting spqheewting service. There is a place for the 


consulting engineer that no other can fil 


But there is also a need for a service to bridge the gap between the plant on 


the one hand and the consulting engineer 
the operating force and the technica 


on the other—the practical experience of 


skill and knowledge of the trained expert, 


It is this Hck that THE NATIONAL PROVISIONER STEAM AND POWER 
SAVING SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize designs, or to 


compare the merits an 


advantages of one piece of equipment with another. 


Par- 


ticular conditions vary too widely to attempt these services. 
But roe subscribers with ovnneag oes problems are invited to consult 
THE NATIONAL PROVISIONER 8 POWER SAVING SERVICE. 


Every effort will be made to help them. 





CUTTING FUEL COSTS. 


What is the value to the packer to 
know the percentage of CO: in his boil- 
er flue gases? A packer interested in 
reducing his powerhouse costs asks this 
question. He says: 

Editor The National Provisioner: 

In articles on the meat plant power department 
which have been appearing in THE NATIONAL 
PROVISIONER reference has been made several 
times to percentage of the CO, in flue gasses. 
What does a high or low percentage indicate? 
How is COz in flue gas determined? 

Efficiency of combustion in the fur- 
nace is indicated by the percentage of 
CO: in the flue gas. For each quantity 
of fuel fired a certain quantity of air 
is required to burn it most economical- 
ly. If too much air passes through the 
fuel bed heating surfaces are cooled 
down. If not enough air is supplied un- 
burned combustible gases pass up the 
stack. In either event the packer does 
not secure the greatest value from the 
fuel burned. 


All of the air entering the boiler 
should pass through the fuel bed. Air 
that leaks through the setting and that 
enters when doors are opened for firing 
does no useful work. 

CO: gas in boiler flue gases is meas- 
ured by CO: indicating and recording 
instruments. The latter type has be- 
come popular because it furnishes a rec- 
ord for every minute of the day. The 
charts from the recording instrument 
are, therefore, a continuous check on 
boiler firing methods. They are also a 
means by which bad conditions, such 
as air leaks in settings, etc., can be 
spotted quickly. 


Ideal conditions exist when the per- 
centage of CO: in the flue gas is 14 
per cent. As the percentage of CO: 
decreases preventable flue losses in- 
crease. The following table shows the 
preventable fuel losses for various per- 


centages of CO: at an assumed flue gas 
temperature of 500 degs. Fahr. 


Per Cent 
Preventable 
Per cent COz. Fuel Losses. 
14.0 0.00 
13.8 0.19 
13.4 0.59 
13.0 1.03 
12.6 1.48 
12.2 1.96 
12.0 2.22 
11.0 3.63 i 
10.0 5.33 t 
9.0 7.36 
8.0 9.97 
7.0 13.30 
6.0 17.72 
5.0 23.94 


The following table shows the results 
of tests made in one plant before and 
after installing a CO: recording meter 
on a 250 h.p. oil fired boiler. 


Before After 

meter meter 

was was 
installed. installed. 

Gals. Gals. 
OP” a ¥ 44,515 
Water evaporated ........... 110,300 515,100 

Water evaporated per gal. 

GE, EEE. din.tin.c on se cenades 10.6 11.5 


The saving made in this plant through 
increasing combustion efficiency totaled 
$870.00 per year based on the 1932 fuel 
bill of $11,117.00. Additional savings 
are possible, the engineer of this plant 
reports. “This CO: meter has an added 
value in that it will show up leaks in 
the setting and baffles. We have al- 
ready found that the boiler is not 
baffled properly. This we are going to 
correct the next time the boiler is taken 
out of service. This will result in an 
increase in efficiency and a further sav- 
ing of fuel.” 

a 


USE OF SODIUM NITRITE. 

Sodium nitrite has come into promi- 
nence in meat curing. How is it used? 
Curing formulas containing sodium 
nitrite are published in “PorK Pack- 
ING,” The National Provisioner’s new 
test book. Curing cellar foremen 
should have the information contained 
in it. 
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Refrigeration and Frozen Foods 


Meat Damage in Transit 


Reducing Injury to Carcasses in 
Transit in Refrigerator Car 
BY C. L. JELLINGHAUS.* 


Damage to meats during ship- 
ment has kept pace with steady 
increase in average train speed. 

This has risen from 12.3 miles 
per hour in 1927 to 15.5 miles per 
hour in 1931, with a proportion- 
ately greater increase in maxi- 
mum speeds. 


Many expedients have been devised 
to prevent carcass damage particularly, 
one of which—a chain and saddle to 
partly support forequarters on the hook 
—was among the ideas entered in the 
1932 Institute prize award contest. 


It has been obvious to packer shippers 
of carcass meats and to railroad execu- 
tives that while these various plans to 
prevent quarters, particularly forequar- 
ters, from being torn from hooks have 
been helpful, real progress toward pre- 
venting or greatly reducing meat dam- 
age would not be forthcoming until the 
fundamental causes had been deter- 
mined. 


Vertical Shocks Cause Damage. 


In cooperation with the meat packing 
industry this matter has been under 
constant investigation by freight claims, 
transportation and mechanical divisions 
of the American Railway Association. 

Analysis of service conditions has re- 
sulted in marked improvement in draft 
gear performance and in the ability of 
gears to absorb end shocks, the damage 
from Which is officially classified under 
either “unlocated damage,” “rough han- 
dling of cars” or “concealed damage.” 
The claims in these three classifications 
usually amount to over 60 per cent of 
the total loss and damage account. It 
has been demonstrated recently, how- 
ever, that much of the damage hereto- 
fore attributed to “rough handling of 
cars” was definitely caused not by 
rough handling, but by the rough riding 
qualities of the car induced by uncon- 
trolled truck spring action. 


All coil springs have definite and well 
defined periods of vibration. This 
means that springs having the same 
characteristics when set in motion by 
some external force or impulse will 
vibrate the same number of times per 
second. It means also that if the exter- 
nal force or impulse is repeated at regu- 
lar intervals synchronizing with the 
natural vibrations of the springs, the 
vertical movement or deflection of the 
spring will progressively increase with 


*Superintendent of Property Protection, 
New York Central Railroad. 


each synchronizing impulse until some 
condition, such as change in car speed, 
shall break the synchronism. Thus it is 
that springs of capacity adequate to 
carry a static or quiet load with only 
a norma! deflection, and with apparently 
ample excess reserve movement, may be 
driven solid under this load through the 
repetition of relatively small external 
impulses synchronizing in time with the 
spring period. 





HOW CAR BOUNCE HURTS MEAT. 


Shipping damage, due to quarters being 
torn from hooks, is not uncommon and is 
a cause of considerable loss to both pack- 
ers and the railroads. Bouncing of cars 
causes much of this damage. 


In a freight car the external impulses 
are furnished by passing rail joints or 
some other regularly repeated mechan- 
ical condition. When the rhythm of 
these impulses correspond with the 
period of the coil spring group, vertical 
vibrations are frequently set up, caus- 
ing what is commonly known as car 
“bounce.” 

In the effort to overcome this condi- 
tion, comparative laboratory and service 
tests were conducted to compare the 
action of uncontrolled coil springs and 





HOW SPRING IS INSTALLED. 


The coil-elliptic spring shown in this 
illustration is applied to a conventional 
truck under a refrigerator car of the Dold 
Packing Co., Omaha, Neb. Tests have 
shown that using both coil and elliptic 
springs reduces car bounce, an effect 
which causes many beef quarters to be 
torn from hooks. 


groups of controlled springs, 
necessary element of control was intro. 
— by the development of g 
posite spring group consistin 

coil and full elliptic springs wea 
together in parallel motion. The Te. 
straining action is smooth and uniform 
and with no violent checks or g 
build-up of resistance towards the end 
of the downward deflection. 


Vertical Shocks Reduced. 


With the correct ratio between the 
capacities of the two types of springs, 
the tendency of the coils to develop pro. 
gressively increasing movement is pre. 
vented, and trucks equipped with these 
“coil-elliptic” spring groups ride stead- 
ily and smoothly at all practical operat. 
ing speeds. One marked benefit in the 
use of this type of group is that there 
are no friction parts to wear with re- 
sulting change in capacity, and no new 
or untried elements introduced. There- 
fore, the capacity and performance of 
the group may be expected to be uni- 
form throughout its life. 

There has been reported marked in- 
crease in damage to fresh beef. This 
type of —— lading is well adapted 
for the direct determination of the 
magnitude of vertical forces. Tests 
were therefore conducted by the New 
York Central Lines, using an impact 
test plant equipped with facilities for 
accurate determination of car speeds, 
forces of impact, etc., to investigate the 
part that end shock plays in causing 
beef fore quarters to be torn from the 
supporting hooks, resulting in damage 
as illustrated. These tests proved that 
at colliding speeds not exceeding the 
closing speed of the draft gear, neither 
the horizontal shocks directly nor the 
vertical components thereof indirectly 
could be charged with any considerable 
proportion of damage to lading of this 
character. 

Road tests were conducted, therefore, 
with specially designed instruments 
calibrated to record the number and in- 
tensity of vertical shocks in terms of 
gravity, and also with 100 lb. sand bags 
suspended on cords tested to 200 lb. and 
400 lb. strength. It was demonstrated 
that, although the 100 lb. sand bags 
broke many 400 Ib. capacity cords on 
the car equipped with plain coils, not 
one cord was broken when the “coil- 
elliptic” springs were applied. 


Shocks Increase With Speed. 


A much more accurate comparison 
was afforded by the records from the 
vertical impact dynamometers which 
showed that while the car equipped with 
“coil-elliptics” registered no vertical 
shock over 20 per cent greater than 
gravity, the car equipped with plain 
coils registered shocks as high as 120 
per cent greater than gravity. In terms 
of meat hung on hooks in a refrigerator 
car, the shock which would register, for 
instance, 80 per cent greater than grav- 
ity would cause a 200-lb. quarter of beef 
to pull momentarily 360 lbs. on its sup- 
porting hook. It is evident that this 
condition repeated frequently in a me 
trip would cause damage to commercia 
shipments. 

In the road tests described above, it 
was observed that, in cars equip 
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with ordinary coil springs, speeds of 
11, 21 and 42 miles per hour were crit- 
ical in regard to synchronous action. 
At 11 miles, this action, although no- 
ticeable, was not violent. At 21 miles 
the action increased greatly while in the 
42 mile zone the vertical movement fre- 
quently became violent. It is significant 
that the increase in damage to fresh 
meat, as mentioned previously, has kept 
pace with a steady increase in average 
train speeds, which have risen from 12.3 
miles per hour in 1927, to 15.5 miles per 
hour in 1931, with a proportionately 
greater increase in maximum train 
speed. During the same five-year period 
the damage attributed to “unlocated 
damage,” “rough handling,” and “con- 
cealed damage” has increased from 54.2 
per cent of the total loss and damage 
account to 66.0 per cent. 


The conclusions reached in the scien- 
tific tests are supported by figures re- 
cently obtained from an actual check of 
292 refrigerator cars containing fore- 
uarters of fresh beef which were 
estined to an eastern market and 
traveled 1,000 miles or more. The re- 
sult of this check was as follows: 


Cars without Cars with 
non-harmonic non-harmonic 
springs. springs. 
No. of cars checked.... 181 111 
No. of cars with quar- 
PE MINT sa 0'0-00.000:6¢.0 2 
No. of quarters down.. 232 7 


Avg. No, quarters down 

in cars showing dam- 

LL Rey 8.6 3.5 

Progress in this direction opens a 
field for more detailed studies which in 
the final analysis will undoubtedly re- 
sult in material benefit to shipping 
interests and carriers. 


a 
REFRIGERATION NOTES. 


E. F. and Clarence E. Wise have pur- 
chased the Peoples Ice and Storage Co., 
Manteo, N. C., and will remodel the 
plant. 

The Compton Ice and Storage Co. has 
engaged in business at 120 Palmer st., 
Compton, Calif. 

J. D. Johnston is erecting an ice and 
cold storage plant at Gilroy, Calif. 

A cold storage plant has been com- 
pleted by Edmund E. Sabourin at 
Crystal River, Fla. 

Florida Produce Terminal, Inc., has 
Plans for erecting a market, precooling 
and cold storage plant at Commodore’s 
Point, Jacksonville, Fla. 


Wade Fuller, Abbeville, Ga., has 








plans in hand for the construction of a 
cold storage plant with a capacity of 
40,000 lbs. The addition of a meat cur- 
ing plant is also under consideration. 


M. S. Pugh has completed the erection 
of a modern 7-ton ice plant at Logans- 
port, La. A small meat curing plant 
will be operated in connection. 


Plans for the erection of a cold stor- 
age plant in conjunction with a fruit 
market have been presented to the city 
commission of Benton Harbor, Mich., by 
interested buyers and growers. Success 
of the venture is contingent upon ob- 
taining a loan from the government. 


The United Fruit Company has 
awarded contract for the construction of 
cold storage units at Jacksonville, Fla., 
to cost $275,000. 
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LARD TRADE IN EUROPE. 


Lard receipts at the port of Hamburg, 
Germany, during September, 1933, 
amounted to 2,800 metric tons, of 
which 2,100 tons were from the United 
States and 650 tons from Denmark. Out- 
look for lard in some other Continental 
countries, particularly Austria and 
Czechoslovakia, is reported to be un- 
favorable. Imports into Austria are ex- 
pected to be put on a quota basis, the 
extent of which is not yet known. Oc- 
tober lard contingents for Czechoslo- 
vakia are reported to permit only 21 
per cent of American lard, as compared 
to 62 per cent in January, 1932. 

> 


SEPT. URUGUAY SLAUGHTERS. 


Frigorifico slaughter in Uruguay dur- 
ing September totaled 43,330 cattle and 
11,922 sheep. Cattle slaughtered showed 
an increase of approximately 24 per 
cent over the same month a year earlier 
and sheep slaughter showed an increase 
of 232 per cent, only 3,585 sheep being 
slaughtered in September, 1932, in 
these plants. Refrigerated meat ship- 
ments during September totaled 1,693 
tons to Continental Europe and 2,068 
tons to the United Kingdom. 

——--—___ 


MEAT AT PACIFIC STOCK SHOW. 


A feature of the recent Pacific Live- 
stock Show at Portland, Ore., was the 
“Truth in Meats” exhibit which was the 
outstanding attraction of the food sec- 
tion of the show. This exhibit was pre- 
pared by the Portland division of Swift 
& Company, and included a full line of 
Swift products. 


PRODUCE IN COLD STORAGE. 


Cold storage holdings of butter, 
cheese, eggs, on Nov. 1, 1933, compared: 


Nov. 1, Oct. 1, Nov. 1, 
1933. 1933. 1932. 
Mibs. Mibs. M Ibs. 
Butter, creamery ....... 160,390 174,713 68,828 
Cheese, American ...... 95,808 99,326 66,813 
Genes, IED 26s cesenes 6,661 5,595 4,577 
Cheese, Brick & Munster 1,023 1,438 593 
Cheese, Limburger ...... 1,237 1,124 1,001 
Cheese, all other ........ 4,876 5,648 5,290 
Eggs, shell cases........ 5,178 7,466 3,225 
Bggs, frozen ............ 82,244 93,182 74,314 
Xo 


FROZEN POULTRY IN STORAGE. 


Storage stocks of frozen poultry on 
hand in the United States on Novem- 
ber 1, with comparisons: 


Nov. 1, Oct.1, Nov. 1, 

1933. 1933. 1932. 

M ibs. Mibs. M Ibs. 
I, is i coockse.cwaies 13,326 11,801 9,530 
a A RR A eet 5,342 3,087 8,025 
RS ee 10,838 5,682 14,328 
Se owseee Divesaeane 11,712 = 10,839 7,124 
SE wicca esee ete eel 1,614 2,769 1,033 
Dt cshesssése0besseaas 4,845 5,194 4,737 
Miscellaneous ........... 11,954 10,795 954 

a 


GERMAN CASINGS TRADE. 


Casings were in good demand in Ger- 
mszny during September, in prepara- 
tioa for the fall trade, according to 
reports to the U. S. Department of 
Commerce. Decline in the exchange 
value of the American dollar increased 
interest in American casings, prices for 
which were firm. North American ex- 
port rounds, size 190, advanced to 46c 
and 255’s to 52c. Demand for middles 
was not so strong but both North and 
South American middles were very firm 
in price. A good business developed in 
hog bungs. American 550’s_ were 
offered at the end of the month at 14c, 
580’s at 10%c and 600’s at 8%4c. 


<a ee 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended November 11, 1933: 


Point of 

origin. Commodity. Amount. 
Argentine—Canned corned beef........ 15,000 Ibs. 
Argentine—Roast beef .............6- 48,600 Ibs. 
Ee eS Ee 335 


Canada—Bacon 
Canada—Pork cuts 

Canada—Calf livers 
England—Bacon 
England—Ham 
Germany—Ham 
Germany—Sausage 
Germany—Bacon 

Irish Free State—Bacon 


sseknehs'ee-ohse Vera ra, cnn 


Irish Free State—Ham ..............5 934 
Italy—Bouillon cubes ............ee0- 770 
CEE « Swineasecg bevels seebeseed 1,693 
Italy—Ham 29 
Switzerland—Soup tablets ............ 2,249 


Switzerland—Bouillon cubes 5, 
Uruguay—Canned corned beef......... 151,848 
Uruguay—Jerked beef 
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This chart in THE NATIONAL PRO- 
VISIONEER MARKET SERVICE series 
shows the trend of storage stock accumu- 
lations of pork and lard on November 1 
and for the first ten months of 1933, 
compared with those of like periods one 
and two years ago. 


Stocks of all pork meats and lard 
showed considerable decline during No- 
vember, due in part to the smaller hog 
runs and in part to the disposition of 
stocks prior to the close of the packer 
fiscal year on November 1, and prior 
to the imposition of the processing tax 
on November 5. 


The trend was seasonal in large 
measure, the processing tax proving to 
be a minor factor, as shown by the 
charts. Following the emergency pig 
and sow slaughter and the realization 
of early imposition of the processing 
tax, there was less disposition on the 
part of farmers to market their hogs 
and more to hold back for higher 
prices. 


As a result federal-inspected slaugh- 
ter in October dropped sharply from the 
slaughter of earlier months, and was 
some 600,000 head less than in the same 
month of 1932. In spite of this the 
quantity of meat going to cure and to 
the freezer showed little change from 
that of a year earlier, indicating the 
necessity of holding a higher percentage 
of the production for future use. 


Frozen Pork.—With the approach of 
cooler weather there was some improve- 
ment in the demand for fresh pork at 
a time when hog runs were curtailed. 
This resulted in heavy withdrawals of 
freezer stocks of loins and butts to 
supplement the light cutting of fresh 
pork. The outlet in carlots was good 
and large quantities moved through 
regular channels as well. At the same 
time stocks of hams and bellies going 
to the freezer to be held for future 
cure were considerable. 


S. P. Meats.—Pickled meat stocks 
showed a seasonal decline, but in spite 
of this ~— during the month, stocks 
are still well above those of a year ago. 
Stocks of pickled picnics probably de- 
clined more than those of any other cut 
although there was a good demand for 
heavy hams with the put down of this 
kind rather light. he bulk of the 





movement on _ pickled meats was 
through smokehouse channels. 


D. S. Meats.—Business in dry salt 
meats was moderate but the light put 
down of the heavier cuts was a factor 
in showing a net decline in stocks of 
this class of meats. While stocks 
dropped some 34,000,000 Ibs. during the 
month there are still some 13 ,000,000 
Ibs. more on hand than at this time last 
year. Supplies of dry salt meats 
throughout the year have been in close 
relationship to supplies of one and two 
years ago. 

Lard.—Lard stocks continued their 
sharp decline begun two months ago 
and while stocks on hand November 1 
are still more than double those of the 
same time a year ago they declined over 
58,000,000 Ibs. in October. There were 
heavy consignments of lard abroad and 
a good distributive trade in this coun- 
try at the low price prevailing. 


a 


STOCKS IN COLD STORAGE. 


Figures for storage stocks on which 
the chart on this page is based are: 


1931. 
Frozen 7 =. D. 8. 





pork. pork. Lard 
Lbs. (000 omitted. ) 

TAD, secccees +++124,778 828,808 69,721 61,064 
DD. cccccccccce 215, 899,942 107,817 62,850 
MOP. ccccccccces 269, 453,841 129,922 15,450 
APP. coccccccccce 269,599 432,699 141,244 78,456 
Y ccccceccccce 265,876 453,500 148,179 94,897 
TUNE ccccccccces 244,778 434,362 148,608 103,456 
TUY ceccccccccee 215,766 403,898 156,476 115,873 
AUB. ccccccccces 181,214 365,235 168,260 122,239 
Sept. ecccccccce 129,568 311,116 153/604 95,885 
cocccccceces 81,757 276,832 116,047 69,637 
WV. cccccceccce 53,310 246,940 79,496 39,641 
eeccccccoces 612 262,375 62,376 33,915 

Dv. 8 
pork. Lard. 


902 92, 
124,969 106,411 

127,857 110,7: 

601 F 
120,743 131,509 
111,210 121,618 
108,428 103,169 
91,168 70,582 
65,561 34,358 
40,285 29,186 

D. 8. 

pork. Lard. 
69,190 40,481 
81,948 52,975 
881 86.848 58,182 
87,117 61,718 
5 89,063 71.851 
104,228 110,881 
779 181,218 941 
833 t 146,613 218,267 
} 9s eecneseense 194,822 i 144, 224.207 
Cocecccccecs .497 374,320 126,148 192,502 
De. evecceceves 75,469 4,992 92,633 133,850 





CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago on November 14, 1933: 


Nov. 14, Oct. 31, Nov. 14, 
1933. 1933. 1932. 
P. 8. lard, made 
. 5,343,102 4,454,158 
SRM wikia dive 102 »454, 1,458,260 
P. 8. lard, a? 


” 193. "we, 07, 984,257 75,372,790 1,180,441 
4,334,095 4,046,976 


Ibs. 5,519,996 4,664,133 
p> ‘s. ai. ge 
made 
Oct. 1, 33, ws. 14,028,151 17,723,685 1,088,560 
D. 8. rib bellies 8, 
made since Oct. 


a, "SB, Tbs..... 453,064 338,364 285,430 
D. 8. rib beiiles, 
made prey. to 
- 1, '83, Ibs. 722,679 1,092,305 936,304 
Ex. Sh. Cl. sides, 
made since 
Ct dhs 4 s¢<ec ~ sceeckes 1,208 
Ex. - = ‘cl. sides, 
de prev. to 
Oct. 1, ’33, Ibs. 3,500 3,500 3,073 
oe 


MEAT AND LARD STOCKS. 


Stocks of meats and lard in storage 
in the United States on November 1, 
with comparisons, are reported by the 

. S. Department of Agriculture as 
follows: 


Nov. 1,’33, Oct. 1,83, 5-Year Av. 
Ibs. bs. Nov. 1-lbs. 























Beef, frozen ... 41,821,000 35,261,000 36, 991,000 
yO eee 13,745,000 12,748,000 9,64 
WOE cccccece 3,501,000 3,189,000 6, 5 
Pork, frozen ... 75,469,000 128,497,000 63,944,00 
*S. in cure.. 41,146,000 58,832,000 41,606,000 
D. S. cured... 51,487,000 67,545,000 38,433,000 
S. P. in cure. °187,348,000 218,674,000 169,071,000 
5 mt < ones. [137,644,000 156,889,000 106,108 
mb an utton 
TPOZEN 0.0000 ooe Ry tod Bet y-4 
Miscl. Meats .. 50,213 805, 869, 
BE sci venuvecs 133,850,000 192,061,000 58,741,000 
Product placed in ; 
eure during: Oct..’33. _Oct.,’32. 
Pork, frozen .............. 29,150,000 25,674,000 
D. S. pork placed in cure.. 40,382,000 . 41,293,000 
S. P. pork placed in cure. °148551,000 147,643,000 


—— 
LIVESTOCK AT 62 MARKETS. 


Receipts and disposition of livestock 
at 62 leading markets in Oct., 1933: 
Total 


Local ship- 
Receipts. slaughter. ments. 
CATTLE. ee 
NED > écmnnouneoo wes 1,586,445 791,685 762, 
Oct. av. ‘5 years... :1;650,800 727,054 925,460 
CALVES. 200,088 
Sy -vtinteakmseves 591,432 368,068 
Oct. av. 5 years.... 620,976 381,444 231,985 
—_ 
EE .00¢ctwesinunes 521,475 1,€99,220 


$12,565 
Oct. av. 5 years. 5024 426 2'133,004 1,258,576 


reeset AND LAMBS. 
268,333 1,351,071 


1,908,946 
Oct. av. 5 years. 3307. 251 1,433,116 3'382.514 
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1,458,269 


1,139,441 
4,046,976 


t, 664,133 


1,088,560 


936,304 
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Provision and Lard Markets 


Market Active—Tone Stronger—Hogs 
Firmer—Western Run Liberal—Chi- 
cago Hog Market Deadlocked—Gov- 
ernment Support Tendered — Cash 
Trade in Product Satisfactory. 

The feature in the market for hog 
products the past week was more ac- 
tivity, a stronger tone, and a deadlocked 
position in hogs at Chicago. Routine 
conditions, however, were offset by the 
rapid depreciation of the dollar, advanc- 
ing gold and silver prices, and sharply 
higher foreign exchange rates, which 
generally were looked upon as infla- 
tionary developments. As a result the 
broadening in speculative buying power 
was not surprising. 

However, the limited response to the 
monetary situation was more or less of 
a surprise in many directions. Aside 
from scattered profit taking and hedge 
selling, pressure on lard was limited, 
while new buying power made its ap- 
pearance on the set-backs. 

Gyrations in grains, at times, had in- 
fluence upon the market. Some sup- 
port was tendered on advices of a satis- 
factory cash trade in hog products and 
decreasing lard stocks at Chicago. Some 
reports were that the Chicago supplies 
of lard were decreasing rapidly, but 
that the total stock is still considerably 
in excess of this time a year ago. 

The hog run in the West was liberal, 
but at Chicago a deadlocked position be- 
tween sellers and the packers material- 
ized. The result was that the Govern- 
ment re-entered the market as a buyer 
of hogs this week, and the tone was 
frm. Top hogs at Chicago were up to 
4.60c, and in some cases were held for 
better levels. 


Lard Stocks Decrease. 


Governmental distribution of pork to 
the needy in the East was assuming 
rather large proportions the past week 
and this may serve to bring about a re- 
duction in the supplies of meat on hand. 
At the beginning of November, cold 
storage holdings of lard totaled 133,- 
850,000 Ibs., compared with 34,410,000 
lbs. a year ago and a November 15- 
year average of 58,741,000 lbs. The 
stocks of meats were 604,886,000 lbs., 
against 509,599,000 Ibs. a year ago and 
a five-year November 1 average of 530,- 
629,000 Ibs. 


At Chicago, lard stocks during the 
first half of November decreased 6,257,- 
000 Ibs. to 7,903,000 lbs., comparing with 
6,643,000 Ibs. last year. 


Official exports of lard for the week 
ended November 4 totaled 7,344,000 Ibs., 
against 9,713,000 lbs. last year. Ex- 
ports from January 1 to November 4 
have been some 478,214,000 lbs., against 
475,163,000 lbs. the same time last year. 
Exports of hams and shoulders, includ- 
ing Wiltshires, totaled 1,404,000 Ibs. for 
the week, against 1,165,000 Ibs. last 
year; bacon, including Cumberlands, 
604,000 Ibs., against 594,000  Ibs.; 
os pork, 468,000 lbs., against 205,- 

s. 


PORK—Demand was better and the 
market steady to firm. Mess at New 


WEEKLY - REVIEW 


York was quoted at $16.50 per barrel; 
family, $20.50 per barrel; fat backs, 
$13.00@15.50 per barrel. 


LARD—Demand was reported satis- 
factory, and there appeared to have 
been some export trade. At New York, 
prime western was quoted at 6.60@ 
6.70c; middle western, 6.45@6.55c; city 
tierces, 542@5%c; tubs, 7c asked; re- 
fined Continent, 6%@6%c; South 
America, 6%@6%c; Brazil kegs, 7@ 
7%ec; compound, car lots, 7c; smaller 
lots, 7%e. 


At Chicago, regular lard in round lots 
was quoted at 55c over December, 
loose lard, 30c over December; leaf lard, 
40c over December. 


BEEF—Demand was fair, and the 
market was steady to firm. Mess at 
New York was nominal; packet, nomi- 
nal; family, $11.87%2@12.75 per bar- 
rel; packet, nominal, extra India mess, 
nominal. 








See page 32 for later markets. 








LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Nov. 1, 1938, to Nov. 15, 1933 totaled 
5,078,240 lbs.; tallow, 900,955 Ibs.; 
vows, 186,800 Ibs.; stearine, 116,400 
Ibs. 


HOG SITUATION AT CHICAGO. 

Trading in good grade butcher hogs 
on the Chicago stock yards has been 
at a standstill for more than a week, 
buyers holding these hogs for prices 
15¢ to 25c higher than packers felt they 
could pay in the light of the outlet for 
fresh and cured meat and lard. At the 
end of the four-day market period of 
the current week, sellers were asking 
$4.60 for the bulk of the supply, while 
packers continued to bid mostly around 
$4.25 up to $4.35, one lot selling at 
$4.55. 

About 35,000 good to choice grade 
hogs were being carried in the yards 
at the close of this period. The con- 
gestion at the end of the previous week 
was relieved by the purchase by the 
government of 19,000 hogs for the Fed- 
eral Emergency Relief Corporation at 
the price asked by the sellers. On one 
day of the current week an additional 
9,000 were purchased for this govern- 
mental agency. 

All hogs bought by packers are sub- 
ject to a processing tax of 50c per cwt. 
live weight, while those bought for the 
government to be used for relief carry 
no tax. For the first lot of hogs pur- 

(Continued on page 32.) 








Quality Hogs 


All weights of hogs this week showed 
a cutting loss based on the nominal 
cost of live hogs on the Chicago mar- 
ket. Prices were nominal for the rea- 


son that only limited numbers of hogs 
of the better grades were sold to pack- 
ers, as sellers held these hogs at a price 
considered too high in the light of the 
— for fresh and cured meats and 
lard. 


The deadlock between buying and 
selling interests began a week ago 
when sellers locked up their hogs rather 
than lower their asking prices. On 
Saturday of last week and Tuesday of 
the current week there were purchased 
for government account some 28,000 
hogs at sellers’ asking prices, for use by 
the Federal Emergency Relief Corpor- 
ation. 


Receipts at Chicago this week totaled 


Regular hams 
Picnics 
Boston butts 
Pork loins 
Bellies, light 
Bellies, heavy 
Fat backs 


EE UNE. 2. v.vcpenes os vien'eed6s Seeubedesiens'> 


Raw leaf 
P. S. lard, rend. wt. 
Spare ribs 
Regular trimmings 
Feet, tail, neckbones 


Total cutting value (per 100 lbs. live wt.)... 


Total cutting yield 


Tere eee ee eee eee ee eee ee | 


Cut at a Loss 


131,000 hogs and shipments only 1,700, 
believed to ke the smallest in the his- 
tory of the yards. Top for the week 
at $4.60 was paid on Tuesday and 
Wednesday, with the low top of $4.55 
paid the other two days. The average 
ranged from $4.45 to $4.55 during the 
four-day period. 

Seven principal markets received 
387,000 hogs this week compared with 
241,000 last week and 304,000 in the 
same period a year ago. Chicago re- 
ceived 40,000 more than last week and 
16,000 -more than in the same period a 
year ago. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE, representative 
costs and credits being used. 


160 to 180 180 to 220 §=«. 220 to 250»: 250 to 300 
Ibs. lbs. Ibs. Ibs. 
$1.28 $1.27 $1.26 $1.30 
37 34 32 -28 
32 31 31 31 
1.08 -97 -90 -82 
97 95 -69 -21 
18 50 
15 27 
11 ll 14 
12 12 12 12 
V7 +17 -70 
-08 -08 
13 12 12 12 
04 04 04 04 
$5.25 $5.15 $5.05 $4.89 
68.00% 68.50% 70.00% 71.50% 


Crediting edible and inedible offal values to the above totals and deducting from these the 
cost of well finished live hogs plus all expenses, including the processing tax of 50c per hundred 


live weight, the following results are shown: 


Loss per cwt. 
Loss per hog 


$ .28 $ .25 $ .38 
56 57 1.04 
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THE ORIGINAL PATENTED 


TN Te 5 


VERTICAL COOKER 


STRENES METAL 


HY 


tdeal Cooker for 
Lard, Packers Oftal, 
or Glue Stock 


NO RIVETS OR STAY BOLTS 
OCCUPIES LESS FLOOR SPACE 


DAYTON, OHIO 
M&M Hoc 


A single M&M Hog meets | 





BUILDS PROFITS! 


Saves steam, power, 
labor, space. Increases 
melter capacity. Makes 
ground product give up 
fat and moisture readi- 
ly. Cuts operating 
costs! 





all grinding requirements of 
rendering plants. Takes fats, 
bones, carcasses, viscera, etc. 
Reduces everything to uni- 







form degree of fine- 
ness at low operating 
cost! Let us analyze 
your requirements and 
make cost-cutting rec- 
ommendations. 


MITTS & MERRILL 


1001-51 S. Water St., Saginaw, Mich. zm 


Builders of 
Machinery Since 1854 








Wie 


Saal 
PRYo}oe LenS 
co. 





Subsidiary of 
WESTERN PIPE & 
STEEL CO. OF 
CALIFORNIA 


CURING TANKS, BELLY BOXES, AND ALL TYPES OF TRUCKS 
AND STEEL EQUIPMENT FOR THE PACKING PLANT 


SE wa GSH 


2824-2900 
VERMONT ST. 
BLUE ISLAND, ILL. 
PULman 2206 
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Crachlings, Bones. 
Dried blood, lanhage 
and other By-Products 


Grinding 
Pays More... 


, omg 2-STAce Hammer 
~ Mills reduce cracklings, ex- 

peller cake, bone, meat Serap, 
Mig 9 emi, dried blood, ete., to any fineness 
desired—in one operation—by the 
2-STace Method of grinding, Nin, 
sizes—requiring 5 to 100 HP~ 
fs capacities 500 to 20,000 pounds 
per hour. Write for catalog 399, 


STEDMANS wat 


founded 1834 ¢ Aurora, INDIANA-— u.s.a. 


SCRAP 2 | 
PRESS [ 
300 to 1200 Tons 
Hydraulic Crackling Ejector 
Hoop guided on Rods 
MEAT BAGS 
BURLAP 
STOCKINETTE 
COTTON 


E.S.HALSTED ECO. Inc. 


Ask us about them 
Dunning & Boschert 
Press Co., Ine. 
362 West Water St. 

Syracuse, N. Y., U. S. A. 

_ Bstablished 1872 

64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman. Dept. Mégr. 

(Formerly with Armour E Company) 

Makers of Quality Bags Since 1876 

CURING CASKS 
Tierces—Barrels—Kegs 
Standard and Special Sizes 


Manufactured by 


American Cooperage Co. 
MAURER, NEW JERSEY 






the Medman Way 











































Quality—Service—Price 

















Standard 1500-lb. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 


te 
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Tallow and Grease Markets 


TALLOW—The feature in the tallow 
market in the East the past week was 
the development of further export busi- 
ness as a result of favorable foreign 
exchange rates. The relative cheapness 
of the dollar made for a situation, it 
was said, where both England and the 
Continent were buyers of tallow at New 
York. Reports had it that tallow was 
shipped from the Pacific Coast to the 


Orient. 

ndications were that fully 500,000 
P, were worked to the United King- 
dom and Continent from the East, while 
reports had it that a much larger busi- 
ness had been consummated: Prices se- 
cured were reported to have ranged 
from 3.80@4c f.a.s. Owing to the per- 
sistent advance in sterling, it was said 
that there was a good export inquiry 
in the market at 4c f.a.s., but that ex- 
porters were turning down bids, and 
holding for higher levels. 

In the domestic trade, extra was re- 
ported to have sold at 3%c f.o.b. New 
York, or %c better than ‘the previous 
sales. Producers were reported asking 
as high as 34% @3%c f.o.b. It was quite 
apparent that the foreign business had 
materially tightened up the market, and 
there were possibilities of additional 
substantial trades for export. At New 
York, edible was quoted at 4c nominal. 

At Chicago, the market displayed a 
stronger tone, with a round lot of prime 
packer reported sold for export on a 
basis of 35%c loose, f.o.b. Chicago, 
prompt. Additional inquiries were re- 
ported in the western market. At Chi- 
cago, edible was quoted at 3%c; fancy, 
3%c; prime packer, 354%@3%c; No. 1, 
3%e; No. 2, 2%c. Little business ap- 
peared to have passed in domestic 
trade, however. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, November-December ship- 
ment, was unchanged at 21s 6d. Aus- 
tralian good mixed at Liverpool, No- 
Bee December, was unchanged at 

s. 


STEARINE—Market was quiet but 
steady and quoted at 5% @5%c plant, 
New York. At Chicago, market was 
ke but steadier. Oleo was quoted at 

¢. 


OLEO OIL—Routine conditions pre- 
vailed in this market, but reports cir- 
culated at times of some foreign inter- 
est. No particular export business was 
confirmed. At New York, extra was 
quoted at 5% @6%c; prime, 54 @5%c; 
lower grades, 5c. 

At Chicago the market was quiet but 
firm. Extra was quoted at 5%c. 








See page 32 for later markets. 








LARD OIL—Although consumer de- 
mand was moderate and limited to 
small lots, the market took on a better 
tone in line with raw materials. At 
New York, prime was quoted at 9%c; 
extra winter, 8c; extra, 7%c; extra No. 
1,7%e; No. 1, 7c; No. 2, 644c. 


WEEKLY REVIEW 


NEATSFOOT OIL—Demand was 
moderate, but the market presented a 
firmer undertone. Pure at New York 
was quoted at 18c; extra, 7%c; extra 
No. 1, 7¥%4c; cold test, 164c. 

GREASES—tThe feature in the mar- 
ket for greases at New York the past 
week was the development of a good 
export interest and improvement in 
domestic demand. Business was put 
through in yellow and house at New 
York at 3c f.o.b., followed by sales of 
house grease at 3%c f.o.b., an advance 
of %4@%c from the previous week. 

Business passed in choice greases at 
35,@3%c for export, and although it 
was difficult to secure quantities, in- 
dications were that export trade had 
totaled fairly large. Reports had it 
that further inquiries were in the mar- 
ket, but that producers were holding 
for higher prices. 

At New York, house grease was 
quoted at 3%c; yellow, 3%@3%c; A 
white, 344c; B white, 3%c; choice white, 
35% @3%c last sales abroad. 

At Chicago, there was a little more 
activity and a stronger tone in greases. 
Yellow, 15 per cent acid, sold at 2%c 
c.a.f. Chicago. At Chicago, brown was 
quoted at 2% @2%c; yellow, 2% @3c; 
B white, 3%c; A white, 3%c; choice 
white, all hog, 3% @3'%c. 


i 
By-Products Markets 


Chicago, Nov. 16, 19383. 


Blood. 
Market showing a little more activity. 
Unit 
Ammonia. 
Ground and unground.................. $2.00@2.25 


Digester Feed Tankage Materials. 


Dry Rendered Tankage. . 
Both offerings and inquiries continue 


light. 

Hard pressed and exp. unground per 

Pe OS ere eee a cone in: . .$.40@45 
ft prsd. pork, ac. grease quality, 

WEE cwccccceacceceecocensiobgecesseres @20.00 


Packinghouse Feeds. 


Market continues unchanged from 
last week. 


Per Ton. 
Digester tankage meat meal.......... $ pst eed 
Meat and bone eevee, FOB oc cccccepcce 00 
Steam a meal, 65%, special feeding 21.50 
WUE serecccpucescanccensnet ions e 
nie bone meal for feeding.......... Bi5:50 


Fertilizer Materials. 


Market about unchanged. 
High grd. ground, 10@12% am. .$1.70@1.75 & 10c 
Bone tankage, ungrd., low gd., @15.00 


MP -EE. ocencccscrcesnebenesee 
WEES MEE bhecnvecatadseénhewaeen @1.75 
Bone Meals (Fertilizer Grades.) 
Trading continues slow. Prices nom- 
inal. 
Steam, ground, 3 @ 5O.......cccccces $21.00@22.00 
Steam, unground, 3 & 50............ 19.00@21.00 


Horns, Bones and Hoofs. 
Market steady with last week. 


Horns, according to grade........... $55. 190.00 
Mfg. shin bones.........secsecsesees 50. 180.00 
rete 29.00 
oY ee 14.00 

(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 
Gelatine and Glue Stocks. 


Market continues quiet. Very little 
trading bejng done. 


Per ton. 

MINED 60006 cb ccc dee siancenesned $10.00@12.00 
SE EL 000000040 460bEn noo sueuson 12. 15.00n 
SRE, SED: vc cecesccsetcetseveses 0.00 

MD DD <600cceceneennsesaaks cone 16. 17.00 
Cattle jaws, skulls and knuckles... 24. 00 
Hide trimmings (new style)........ 4 6.00 
Hide mings (old style)........ 6. 8.00 
Pig skin scraps and trim, per Ib.... 8@ 3K%c 


Animal Hair. 
Stocks are well cleaned up and no 
great volume of offerings are apparent. 





Demand slow. Trading light. Prices summer coil and field dried.......... ° 
nominal We GE OE on vcd ccccvecutececes 1%c 
. Unit A Processed, black, winter, per Ib....... 6%o 
nit Ammonia. processed, grey, winter, per Ib........ 5%o 
Unground, 10 to 12% ammonia........ $1.70@1.75 Cattle switches, each*..............0. 1%@ 2cn 
Unground, 8 to 10% ammonia........ 1.75@2.00 
WEE GEER a685:04 <n 000 0sesne sade rate 1.00 *According to count. 
Jo— 
er 





Renderers Plan Regional Organization 


Representatives of the rendering in- 
dustry throughout the United States 
met recently in New York City under 
the auspices of the Association of 
American Producers of Domestic Inedi- 
ble Fats, and formed a permanent or- 
ganization under the title of that asso- 
ciation, of which H. J. Schulte of De- 
troit is chairman. A meeting will be 
held in Chicago on December 7 to per- 
fect permanent organization and to take 
further action upon a permanent code of 
fair trade practices for the rendering 
industry. 

Preceding this meeting there will be 
regional meetings on November 22 in 
various areas, each of which will elect 
two directors to represent the area in 


the organization. The designation of 
areas is as follows: 


Regional Area 1.—New England Di- 
vision, including the states of Maine, 
New Hampshire, Vermont, Massachu- 
setts, Rhode Island and Connecticut. 


Regional Area 2.—New York Metro- 
politan Division, including Northern 
New Jersey and part of New York state 
bounded by a line drawn north of Toms 
River, N. J., east of Trenton, N. J., east 
of Phillipsburgh, west of Matamoris, 
west of Binghamton, west and north of 
Syracuse, north of Troy, to the boun- 
dary line of regional area 1. : 


Regional Area 3.—Middle Atlantic 
Division, including area south of the 
line drawn from Toms River, including 


Trenton and Phillipsburgh, west of 
Matamoris, and including all of Penn- 
sylvania east of a line drawn north and 
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southeast of the cities of Erie and 
Pittsburgh, but not including Erie or 
Pittsburgh, and including the states of 
Delaware, Maryland, Virginia and the 
District of Columbia. Meeting at Bal- 
timore, Md. 

Regional Area 4.—Cincinnati Division 
mag state of Michigan, western 
New York west of regional area 2, 
states of Ohio, Indiana, Kentucky and 
West Virginia, and western Pennsyl- 
vania west of regional area 3. Meeting 
at Cleveland, O. 


Regional Area 5.—Chicago Division, 
including the states of Illinois, Wiscon- 
sin and Minnesota. Meeting at Chicago. 


Regional Area 6.—Southern Division, 
including that area south of areas Nos. 
2, 3, 4 and 5 bounded on the east by the 
Atlantic Ocean and on the south by the 
Gulf of Mexico, and on the west by the 
Mississippi river. 

Regional Area 7.—Central States Di- 
vision, including area bounded on the 
east by the Mississippi River, south by 
the Gulf of Mexico, and including states 
of Texas, Kansas, Iowa, Missouri, Ne- 
braska and Arkansas. Meeting at 
Kansas City. 

Regional Area 8.—Rocky Mountain 
Division, including states of Oklahoma, 
Colorado, Wyoming, North Dakota, 
South Dakota and Montana. Meeting 
at Denver, Colo. 

Regional Area 9.—Pacific Division, 
including territory lying west of the 
boundary of regional area 8, including 
the state of New Mexico. Meeting at 
San Francisco, Calif. 

Members of regional area 1 have al- 
ready organized into a regional group 
known as the Independent Fat Render- 
ers’ Association of New England. 

— fe - 
MARGARINE MATERIALS USED. 


Oleomargarine produced and mate- 
rials used in manufacture during Sep- 
tember, 1933, with comparisons: 
Ingredients of Sept., 1933. Sept., 1932. 

Uncolored Margarine: Lbs. Lbs. 
Butter 
Cocoanut oil ... 
Corn oil ........ 3,997 
Cettonseed oil 1,265,694 
Derivative of glycerine...... 54,732 24,963 
TACHtRIM cccccccccccccccscvce 264 124 
rrr ° 
Neutral lard ... 


2,978 225 


oo 
10,345,002 
13, 











PN AMEE. gis cccceccesse ye 


Soda (benzoate of) ° 
GT  vcccdbcccccecsecsecetces 








Total .cccccsccccccccccecs 
Ingredients of Colored 
Margarine: 
CE GE. cvcccecedtevecee 52,000 80,103 
i aenenanceddods ° 155 283 
Cottonseed oil ...... e 13,589 25,806 
Derivative of glycerine ° 120 6 
, a eee 34,891 60,706 
Neutral lard 9,416 20,657 
.—le—?S eee 24,493 37,014 
Oleo stearine 1,808 2,841 
Oleo stock ......... oe 955 605 
Palms Gf] wccccccccccce wees 4,000 8,250 
Penmmt Cll .ccccccccccccccce 1,580 2,108 
Saas SOUS SECEOS Cc ccen eee 10,618 17,056 
Soda (benzoate of) ......... 12 15 
GREP cccccccccccecccccccecs }- rrr rere 
WE wccccsvscccocecevcce 153,659 255,451 
Total ingredients for col- 
ored and uncolored ...... 24,025,306 19,291,690 


omen oomee 
LARD FREIGHTS TO GULF PORTS. 


Rates on lard in tank cars from 
Watertown, S. Dak., to gulf ports for 
export to the United Kingdom and 
Europe have been cut from 65%c to 
58%c per 100 Ibs. This reduction 
places Watertown on a parity with 
Huron, S. Dak. 
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SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 16, 1933.— 
Future markets are steady. Crude is 
barely steady at 3%c lb. for Valley and 
3%c lb. for Texas. Bleachable is dull 
at 4%c lb. loose New Orleans. Spot 
demand continues light. This, with fa- 
vorable weather and light offerings, is 
construed as bearish. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 15, 1933.— 
Crude cottonseed oil, 3%@3%c I|b.; 
forty-one per cent protein cottonseed 
$206 $20.00; loose cottonseed hulls, 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Nov. 16, 1933.—Prime 
cottonseed oil, 34c lb.; forty-three per 
cent meal, $20.00; hulls, $7.00. 
fe 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Nov. 15, 1933. 
Cottonseed meal opened today at 
slightly higher prices, March selling at 
15@25c higher and other months in pro- 
portion. Demand continued good dur- 
ing the forenoon, but when liquidation 
appeared in the grain markets, prices 
gave way slightly. At the close the 
market was unchanged to 25c lower. 
At no time was there any particular 
pressure on the market. Due to the 
uncertainty which appeared to develop 
in the major markets traders were in- 
clined to withdraw from the buying 
side, but on the other hand, the price 
of offerings was not reduced. Market 
closed steady. 


November 18, 1933, 


Price of cottonseed was again }j 
today, the market being 25@50e pe 
on most months. Trading was quiet, 
with little interest being displayed, 
Market closed strong. 


aes ae 


OLEO PRODUCTS EXPORTED, 

Exports of oleo oil, oleo stock ang 
oleo stearine from the United States 
during September, 1933, with countries 
shipped to, are reported as follows: 









Oleo Oleo = 
oil. stock. ine, 
Ibs. Ibs, Ibs, 
OO rr ee 238,625 171,973 
OO aaa 125,206 146,768 : 
France ... a : 44.906 
Germany 273, 36,391 =! 
Greece '... 38,216 ocee: HEE 
TE Is Uiaeevcceseoene 10,308 weee r 
BE Can anedaees cancces 32,521 odde:: Sa 
Netherlands 450,181 40,329 56,32) 
Norway .. 84,411 49,503 ™ 
Sweden ... 24,871 171,855 x 
Switzerland 48,257 87,830 |" 
United Kingdom 992,588 157,641 286,557 
ew. Sere 19,573 eer, 
Hong Kong ... 17,170 oecin oad 
Others ....... ; 5 400 200 
WUE co ckceneseccetese 2,395,256 882,263 388,075 


Value of oleo oil exported was placed 
at $144,292; that of oleo stock at $52,- 
948; and oleo stearine at $21,067. 


MEE ES 


COTTONSEED PRODUCTS EXPORTS 
Exports of cottonseed products for 
two months ending September 30, 1933, 
compared with those of the same period 
a year earlier are reported by the De- 
partment of Commerce as follows: 


1933. 1982. 
=. SOS 11,452 1,343,533 
ee er re 640,839 1,282,747 
Cake and meal, tons (2,000 lbs.) 11,217 . 
Linters, running bales.......... 24,171 26,402 


a 
HULL OIL MARKETS. 


Hull, England, Nov. 15, 1933.—(By 
Cable.)—Refined cottonseed oil, 17s; 
Egyptian crude cottonseed oil, 14s 6d. 








PRODUCTION AND CONSUMPTION OF COTTONSEED AND PRODUCTS. 


Cotton seed received, crushed and on hand, and cottonseed products manu- 
factured, shipped out, on hand and exported for three months ended October 31, 
1933, compared with a year ago, as reported by the U. S. Census Bureau: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 



































Received at mills* Crushed On hand at mills 
Aug. 1 to Oct. 31. Aug. 1 to Oct. 31. Oct. 31. 
1933. 1982. 1933. 1932. 1933. ; 
United States.........scceeee ye 2,254,479 2,350,151 1,402,345 1,432,033 1,073,072 1,218,142 
akc tu ucvow on oeuek + 107,003 126,649 75,242 90,349 34,725 46,304 
ts uid otis arsed alone - 11,384 11,193 4,871 12,740 6,674 5,551 
Arkansas... «+++ 180,319 211,607 09,653 98,100 86,656 121,315 
California. . 17,896 22,013 11,579 14, 244 12,885 
Georgia..... .+. + 160,695 173,450 129,934 109,151 42,252 74,756 
scan a he beeen - 96,648 123, 153 78,18! 7,073 47,48 
ERIN ses . 292,882 302, 38,618 149,470 166,001 178,267 
Jorth Carolina...........see0> 112 106,355 073 63,425 44,623 47,709 
Oklahoma....... . 225,063 193,367 128,903 2,033 123,441 137 
South Carolina. . . 69,672 86,367 58,257 64,178 12,051 24, 
Tennessee....... 159,17€ 236,630 115,549 97,032 899 148,963 
ect e ei needauene® 793,025 725,699 485,582 516,056 406,746 384,911 
All other states 28,576 30,837 13,931 16,927 14,687 14,325 





*Includes seed destroyed at mills but not 220,938 tons and 300,024 tons on hand Aug. 1, nor 9,768 
tons and 14,761 tons reshipped for 1933 and 1932 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand Produced Aug. 1 Shipped out Aug. On hand 
Season. August 31. to Oct. 31. 1 to Oct. 31. October 1 

ude Of] .....ccccccccesecs 1933-34 *51,269,417 431,980,151 358,893,328 *145,195, 
se (pounds) .....cceecececs 1932-33 29,523,581 437,373,835 369,459,127 134,919,144 
Refined Of] .....cccccccccees 1933-34 676,331,574 $%202,389,542 j—=—§ ccccccees +676,536,500 
pounds) ...ccccccccccce 1932-33 628,420,148 289,547,179 = =—§«_—s_s aeecceaes 584,771.10 
Cake and meal ..........+- 1933-3: 160,874 629,100 476,860 ty 
WED i vcccvcccceccoese 1932-33 114,656 645,610 451,960 308, 33 
WINE. Wahid scceeveccccnstnd 1933 6, 383,634 1,887 168, 4 
CORED  cccccecccecececees 1932-33 162,773 405,279 311,614 2115 

TAME co cctvevecccocccoccses 1933-34 70,786 244,80 173,472 142, 
(running bales) .......- 1932-33 235,521 221,308 186,831 art 
gg aR -84 985 14,694 11,082 . 4 
500-Ib. bales) .....+..- 1932-33 4,138 5,698 2,843 8.485 
Grabbots, motes, etc......... 1933-34 3,216 10,127 6,878 163 4 

500-lb. bales) .......+- 1932-33 15,250 6,899 5,807 5 


*Includes 4,274,646 and 12,922,328 pounds held by refining and manufacturing establishments and 


14,320.860 and 26,512,900 pounds in transit to refiners and consumers August 1, 


31, 1933, respectively. 


1933, and October 


: t 

¢Includes 5,498,953 and 5,604,170 pounds held by refiners, brokers, agents, and warehousemen a 

places other than refineries and manufacturing establishments and 12,642,917 and 10,155,513 —_ 
in transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1933, and Octo! 


21, 1933, respectively. 


**Produced from 318,539,749 pounds of crude oil. 
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Vegetable Oil Markets 


Active—Trend Upward—Crude 
Matigher — Distribution Better Than 
Expected — Monetary Developments 
Chief Factor—Sentiment Generally 

Bullish. 

A moderately active market and an 
upward trend featured cottonseed oil 
futures the past week. Outside inter- 
est was of a more general character, 
and the market responded to enlarged 
buying power, notwithstanding profit 
taking and increased hedge selling on 
the swells. Higher crude markets and 
better than expected distribution, as in- 
dicated by the government report, had 
some influence, but in the main mone- 
tary developments were the chief in- 
centives. Sentiment was bullishly in- 
dined generally, but there was a dis- 
position to go slow, especially on up- 
turns. 

The drastic depreciation of the dollar 
and sharply advanced gold and silver 
prices, both here and abroad, with a 
resultant sharp advance in foreign ex- 
change rates against the dollar created 
more or less inflationary buying in oil, 
as well as in the other commodity mar- 
kets. Strength in allied quarters and 
decreasing lard stocks were added stim- 
ulating factors. 


A constant watch was kept on the 
developments at Washington. All in- 
dications from this quarter pointed to 
persistent efforts to raise commodity 
values. Few cared to press the oil 
market, even though there was gossip 
at times of a possible addition of near- 
ly 250,000 bbls. to the already huge 
carryover at the beginning of the sea- 
son. 


Consumption Up. 


Liquidation was apparent at times 
in the nearby deliveries, but refiners’ 
brokers were buyers of the nearbys 
against sales of the futures, transfer- 
rmg hedges. Speculative buying went 
mostly into the distant months. At the 
same time, new hedge selling appeared 
to be concentrated on the May delivery. 

October consumption, 257,297 bbls., 
exceeded all expectations, and com- 
pared with 218,804 bbls. the same time 
last year. Distribution for the three 
months this season has been about 
730,000 bbls., compared to around 833,- 
000 bbls. the same time last season. 
An offsetting feature to the satisfactory 
consumption, however, were seed re- 
celpts, which made a satisfactory show- 
Ing compared with the previous season. 

owever, ginnings of cotton to date 
have been well in excess of the same 
time last season, and it is entirely pos- 
sible that some quantity of seed was 
carted back to the farm in anticipation 
of governmental developments. 


Crude Prices Higher. 


There is little prospect of any short- 
age of cotton oil. Visible supply at the 
beginning of November totaled 2,771,- 
000 bbls., against 2,615,000 bbls. the 
Same time a year ago. 

There has been some firming in lard, 
but not to the extent of having any 
considerable bearing on the oil situa- 
tion. The hog market has been some- 
what deadlocked, with packers and sell- 





WEEKLY REVIEW 


ers at Chicago apart in their ideas. 
The hog situation is being watched 
closely. There has been some export 
business in tallow and greases made 
possible by the strength in exchange 
rates. Tallow showed a firming ten- 
dency, but was still materially below 
crude cotton oil, so that soap kettle pos- 
sibilities for oil appear remote at the 
moment. 


In the Southeast and Valley, crude 
oil rose to 3%c sales and bid. In Texas, 
crude was 8%c sales and bid. Mills 
continue to hold for higher prices in 
many cases, but the leading refining 
interests are well supplied at the mo- 
ment, and apparently took hold of crude 
only when satisfactory hedging facil- 
ities were available. 


It appeared as though there was a 
little more uncertainty in refining quar- 
ters as to the ultimate outcome of the 
Washington schemes and monetary 
plans. The result was that there ap- 
peared to be a little more refiners’ use 
of the futures market as an insurance 
against possible unforeseen conditions 
materializing. 


COCOANUT OIL—There was no 
particular betterment of interest in this 
market, and prices continued more or 
less nominal. The undertone was firm- 
er in line with strength in other oiis 
and greases. At New York, cocoanut 
oil tanks were quoted at 3c. At the 
Pacific coast tanks were quoted at 2%c. 


CORN OIL—Demand was a little bet- 
ter, and sales of 2 or 3 tanks were re- 
ported at 4c f.o.b. Chicago. Strength 
in cotton oil appeared to have helped 
the tone in this market somewhat. 


SOYA BEAN OIL—Conditions were 
nominally unchanged. Demand was not 
active, and prices were quoted at 6c 
nominal f.o.b. mills. 

PALM OIL—A difficult situation sur- 
rounded this market. Cabled offerings 
were few and firm, the result of en- 
hancement in exchange rates. Soaper 
demand was quiet, and the market gen- 
erally appeared to be a dull affair. At 
New York, shipment Nigre was quoted 
at 3.45@3.50c; 20 per cent acid for 
shipment, 3.40c; Sumatra oil, 3.15@ 
3.40e according to seller. 


PALM KERNEL OIL—Nominal. 


OLIVE OIL FOOTS—Demand was 
moderate, but the market had a strong 
undertone aided somewhat by strength 
in exchange rates. At New York, little 
or no spot foots were reported avail- 
able, and the market was quoted at 6% 
@7c. Shipment foots were quoted at 
6%e. 

; « ‘Soimapcoensuees OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Trade was quiet, but 
the market was steadier with other oils 
and quoted 3% @4c f.o.b. southern mills. 

COTTONSEED OIL—Spot demand 
was moderate, but there was no pres- 
sure of supplies, and prices firmed with 
futures. Southeast and Valley crude 
reported 3%c sales and bid; Texas, 
3%c sales and bid. 


Market transactions at New York: 


Friday, November 10, 1933. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


MINE itsra'e 5+ 4 ascot Kerece Cibo OEE Bese 
BNC oarclics, Ss soa) ekeen eae 465 a 485 
A 1 475 475 475 a 479 
Mesa cca craest aces ete 488 a 490 
EE Oat Ge ed i 490 a 505 
Mar. . 6 511 508 507 a 510 
BE oasks. sebin, waenl eee 507 a 520 
May ..... 17 628 6528 624 a 523 
ails, sadiiblasdaseremn 520 a 545 
Sales, including switches, 24 con- 
tracts. Southeast crude, 3c bid. 


Saturday, November 11, 1933. 


BOG cat Sdiet vee oy eke Gee nase 
oo. <0, a iam “wake mae 462 a 480 
Be ees ace Gace ave 475 a 477 
MS ras. ale Saar nae ame 488 a 490 
ME aor Sg ach aS aie Guat 490 a 505 
Merci acai ein ccideonate rene 508 a 510 
WEEE Rcins 5. “a eter Petes eine 510 a 525 
May 2 525 525 522 a 6525 
0 te ee ee: 525 a 540 


Sales, including switches, 2 contracts. 


Southeast crude, 3c bid. 
Monday, November 13, 1933. 


RRR © 10 asa’. efvevel's Breeds a itraeereea Rens 
ys od os heveain, ' pilalatomnaea 465 a 480 
eee 3 484 484 478 a 481 
Me aso 3 497 496 492 a 496 
ME ceded. vate score bameee 492 a 505 
Mar 5 515 511 510a 611 
MNS svc x. svebe mace wea 510 a 525 
May « 21 533 528 528 a 530 
WE: Sts aaah lees are 530 a 545 
Sales, including switches, 32 con- 
tracts. Southeast crude, 35c bid. 


Tuesday, November 14, 1933. 


BID iceailgs iwarnr: saree. Siete hamenee ae 
NE ° 5 a's 5. Sees, cee baal 475 a 490 
err 13 493 486 488 a 491 
Pieces 2 507 506 502 a 508 
LL SA ee 503 a 518 
mee. .... 22 523. 515.. Sw 255 
SNS iin. 00: oo ea) erie ie 525 a 535 
May 37 542 581 587 a 538 
PU an. t's: diocese malas eee 540 a 555 
Sales, including switches, 74 con- 
tracts. Southeast crude, 3%c sales. 
Wednesday, November 15, 1933. 
EE OT ce eas 
WN Tose c Gehan eke eee 465 a 480 
i ee 2 481 481 479 a 482 
NA éu-water oats comer 493 a 499 
rae 495 a 515 
Mar 1 512 512 612 a trad 
SES ere ae een S 515 a 525 
May 24 529 529 529 a trad 
LO ae eee 530 a 545 
Sales, including switches, 27 con- 
tracts. Southeast crude, 3%c bid. 
Thursday, November 16, 1932. 
Wisse teat Mee ee 470 a 485 
Dev; ....: 484 4838 482 a 483 
PO oo. sick: coe oaeiw Saas 496 a 498 
NPY ok kk ober sicavedds) Sea 500 a 510 
MMs: arn. caver see Soak 514 a 520 
WE inane ‘ovals icngiarcndien 518 a 530. 
| oy 585 5380 582 a 533 
BE ..4 cca. ane he cepa erase 5385 a 548 








See page 32 for later markets. 
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Week’s Closing Markets 








FRIDAY’S CLOSINGS 


Provisions. 


Hog products were irregular the lat- 
ter part of the week, advancing on ru- 
mors of monetary developments at 
Washington and reacting on December 
liquidation. Cash lard trade is good 
and meat demand moderate. Hog trad- 
ing at Chicago still is deadlocked, sell- 
ers asking $4.60 top. 


Cottonseed Oil. 


Cotton oil was moderately active and 
very steady, being influenced mostly by 
outside developments. Trade is mixed; 
hedge pressure limited; cash demand 
moderate. Southeast and Valley crude, 
3%c lb. bid; Texas, 3%c lb. bid. 

Closing quotations on _bleachable 
prime summer at New York, Nov. 17: 


Nov., $4.50@4.75; Dec., $4.60@4.65; 


Jan., $4.72@4.82;. Feb., $4.75@4.92; 
Mar., $4.95 sale; Apr., $4.95@5.10; 
May, $5.08@5.14; June, $5.10@5.25. 
Tallow. 
Tallow, extra, 3%c f.o.b. 
Stearine. 


Stearine, 5% @5'c. 

Friday’s Lard Markets. 

New York, Nov. 17, 1933. — Lard, 
prime western, $6.30@6.40; middle 
western, $6.15@6.25, tax included; city, 
5% @5%c; refined Continent, 6% @6%c; 
South American, 6%2@6%c; Brazil 
kegs, 6% @7c; compound, car lots, 7c, 
tax excluded. 


WEEKLY LARD EXPORTS. 


Lard exports for the week ended No- 
vember 11, 1933, totaled 7,087,965 Ibs. 
In addition there was exported from 
Chicago to the United Kingdom 1,370,- 
000 lIbs., making a total of 8,457,965 
Ibs. Exports for the same period a 
year ago totaled 10,372,055 lbs. Of the 
quantity exported during the week 
ended November 11, 3,929,830 lbs. went 
to United Kingdom exclusive of the 
1,370,000 lbs. shipped direct from Chi- 
cago; 3,001,335 lbs. to the Continent, 
65,000 Ibs. to South and Central Amer- 
ica and 91,800 lbs. to the West Indies. 

a 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Nov. 15, 1933. 

Both ground and unground tankage 
sold this week at $2.00 & 10c, f.o.b. New 
York and local points, and there is still 
plenty to be had at this price. South 
American is held at $2.75 & 10c and up- 
ward, c.if. U. S. ports. 

Ground dried blood sold at $2.25 per 
unit f.o.b. New York with some out- 
side lots being sold at lower prices 
f.o.b. shipping points. The South Amer- 
ican is held at about $2.90 c.i-f. 

Dry rendered tankage is lower in 
price, keeping in step with many other 
packing house by-products. 

Foreign bone meals are higher in 
price due to the foreign exchange situa- 
tion. Higher prices in both sulphate of 
ammonia and nitrate of soda may be 
looked for in the near future. 


CHICAGO HOG SITUATION. 
(Continued from page 27.) 


chased by the government it is esti- 
mated the cost was in the neighborhood 
of $10.50 per head, or a total cost of 
around $200,000. Had these hogs been 
sold to packers there would have been 
a tax of $22,800. 


Armour and Company, the Illinois 
Meat Co., Roberts and Oake, Agar 
Packing & Provision Co. and Hygrade 
Food Products Corporation participated 
in the slaughter of the government hogs 
referred to. 


Long regarded as the base market for 
the country, prices at other points to a 
great extent have been determined by 
the quotations established at Chicago. 
During the period of the deadlock, how- 
ever, other points appeared to work in- 
dependently, with the price trend sharp- 
ly downward. This placed the Chicago 
price level far above practically all 
other points. 


Larger packers have continued to re- 
ceive some of their supply of hogs di- 
rect. These were supplemented by pur- 
chases of packing sows, pigs and ex- 
tremely light or extremely heavy 
butchers not included in the grades on 
which the deadlock prevailed. Many 
small packers, and even city butchers 
who had never received direct hogs be- 
fore, were in receipt of considerable 
supplies because of their inability to 
purchase on the local market at. prices 
in line with those for meat. 


The deadlock found its origin in a 
determination on the part of commis- 
sion men to secure higher prices for 
hogs for their farmer customers. Coun- 
try points were requested to reduce 
shipments, but in spite of this Chicago 
received 40,000 more hogs this week 
than a week earlier, and 16,000 more 
than at the same time a year ago, while 
shipments were small, on the last day 
of the current period being the smallest 
in the history of the Chicago yards. 


ae ene 
BRITISH PORK CONTROL. 


Cured pork import licenses constitute 
the next step in the British program to 
foster the home pork industry, accord- 
ing to the American Agricultural At- 
tache at London. Indications are that 
the British authorities are still hoping 
to have exporting countries meet the 
new import limitations by agreement, 
but are pastes to control imports by 
license if it is deemed necessary for the 
success of the domestic production 
scheme. 


Definite information is still lacking 
with respect to the several allocations 
to exporting countries. Reports indicate 
that the present foreign allocation is on 
the basis of about 862,000,000 pounds 
annually. To bring total national sup- 
plies into line with the domestic pro- 


duction plan, it is estimated that the 
foreign allotment should be about 728,- 
000,000 pounds annually, a reduction of 
nearly 16 per cent. 

The position of the United States in 
the new allotment has not yet been 
made clear. 
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BRITISH PROVISION MARKETs, 
(Special Cable to The National Provisioner.) 


Liverpool, Nov. 17, 1988. — De 
better for A. C. hams and Pi 
rovement in the picnic trade. Pure 
ard firm. General market firm with 
shipments limited. 

Friday’s prices were as follows: 
Hams, American cut, 69s; hams, long 
cut, 78s; Liverpool shoulders, square, 
none; picnics, none; short backs, up. 
quoted; bellies, English, 63s; Wiltshires 
unquoted; Cumberlands, exhausted: 
Canadian Wiltshires, 70s; Canadian 
Cumberlands, 64s; spot lard, 58s 6d. 


fe 
LIVERPOOL PROVISION MARKETS, 


Arrivals of Continental bacon in the 
United Kingdom during the week ended 
November 2, 1933, totaled 59,986 bales 
compared with 59,830 bales the previous 
week and 87,524 bales at the same time 
a year ago. Prices of first quality prod- 
uct at Liverpool are quoted as follows: 


Nov.2, Oct.26, Nov.3, 
1932. 


1933. 1933. 

American green bellies. .....$13.64 $13.44 § 8.26 
Danish green sides ........ 15.82 15.42 17.79 
Canadian green sides....... 13.54 13.138 17.35 
American short cut green 

i. iss uhaniteiekwanekn’ see 14.57 14.17 80 
American refined lard....... 7.59 7.46 = 7.02 

oo 


BRITISH PROVISION IMPORTS. 


Liverpool provision imports during 
Oct., 1933, reported by Liverpool Pro- 
vision Trade Association: 


Oct., 
1933. 
Bacon( including shoulders) cwts........... 12,199 
De, GE cer tsencceeneoineendkebenuenee 29,885 
pO ee ae eee 1,18 


The approximate weekly consumption 
ex Liverpool stocks is given below: 


Bacon, Hams, Lari, 

cwts cwts. tons. 

Ooteber, ISSR ....cccccce 2,464 6,825 273 

September, 1933 ........ 3,443 8,423 447 

October, 1932 .......... 818 4,973 364 
—_@——_- 


GERMAN HOGS AND LARD. 

Top hogs in Berlin were quoted at 
$15.05 per cwt. the week ended Novem- 
ber 2, 1933, compared with $15.14 the 
previous week and $8.43 at the same 
time a year earlier. Lard in tierces at 
Hamburg was quoted at $13.37 per cwt. 
compared with $12.87 the previous week 
and $8.06 at the same time a year ago. 


a 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 17, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
84,627 quarters; to the Continent, 7,815. 
Exports the previous week were: To 
England, 150,981 quarters; to Conti- 


nent, 5,071. 
oo 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
five days ended November 10, 1933, 
were 3,570,000 lIbs.; previous week, 
3,404,000 lIbs.; same week last yeal, 
4,743,000 lbs.; from January 1 to No- 
vember 10 this year, 195,060,000 lbs. 
same period a year ago, 169,254, 

Shipments of hides from Chicago for 
the five days ended November 10, 1938, 
were 3,516,000 Ibs.; previous W 
4,286,000 lbs.; same week last year, 
7,308,000 Ibs.; from January 1 to No- 
vember 10 this year, 223,773,000 lbs. 
same period a year ago, 214,858,000 lbs. 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—There was an ac- 
tive trade in packer hides this week at 
higher prices. Three packers sold about 
100,000 late Oct. and early Nov. hides. 
Native and branded steers advanced a 
half-cent over last week’s prices. All 
cow descriptions sold a haif-cent over 
the prices paid in limited sales late last 
week, or a full cent over prices paid 
early last week, with extreme light na- 
tive steers following light cows. 

While the sharply advancing prices 
on Exchange futures brought in buying 
for delivery against Exchange contracts 
on a rather large scale, there was con- 
siderable business also reported going 
to tanners. Market appears firm at 
present, with a fairly good tanner in- 
terest in hides, and the possibility that 
light cows may do slightly better. 

At the opening of the week, one 
packer sold 7,000 Nov. hides, including 
1,500 native steers at 10%c, 2,500 butt 
brands 10%4c, 2,000 Colorados 10c, and 
1,000 northern light native cows 10c. 

On the following day another packer 
sold 38,000 Oct.-Nov. hides same basis, 
including 9,000 native steers at 10%4c, 
8,000 butt branded steers 10%c, 5,000 
heavy Texas steers 104ec, 5,000 Colo- 
rados 10c, 3,000 heavy native cows 9%4c, 
3,000 light native cows 10c, and 4,000 
branded cows 94ec. 

The first packer followed with 15,400 
more Nov. hides at same prices for na- 
tive, butt branded and heavy Texas 
steers, Colorados, heavy native cows and 
branded cows, and finally 1,000 River 
point light native cows to a tanner at 
10%c, with northern points at 10c. 


Later, a third packer reported having 
sold 35,000 Oct.-Nov. hides quietly a 
day or two earlier, same basis; also 
2,000 native bulls at 644c, or %c up. 
Packers moved a good week’s kill of 
hides this week, and market appears 
steady to firm, despite the easiness in 
all commodity markets late this week, 
but the market continues more or less 
at the mercy of outside influences. 

SMALL PACKER HIDES — Local 

small packer all-weights being quoted 
nominally 942@10c for natives and 9 
9c for branded, but best bids avail- 
able 84c for natives and 8c for branded 
at present. 
: Local small packer association sold 
700 Nov. native steers at 10%4c, 700 
Colorados 10c, 1,000 light native cows 
10c, 900 branded cows 9%4c, and a car 
Oct.-Nov. bulls at 6%c for natives and 
6c branded. 

FOREIGN WET SALTED HIDES— 
Prices in the South American market 
have fluctuated widely due to the un- 
certain movements of exchange rates. 
Some 20,000 frigorifico steers were re- 
yerted early equal to 10% @10c, cif. 

ew York, and 4,000 LaPlatas at $22.00 
opal to around 10c. Later 4,000 An- 
Slos. sold at $22.25 or lic, and another 
sale reported at $23.00 or about 1lc. 

COUNTRY HIDES — Offerings of 
country hides more plentiful and trad- 
Ing More active. Market strong on 
srote, with buyers more cautious in 
_ directions. All-weights quoted 

%@8%6c, selected, delivered Chicago. 

favy steers and cows around 714¢, 
nom. Buff weights sold at 84%c, 





trimmed, and asking 9c. Sales of ex- 
tremes reported ‘early at ¥4ec; later 
some untrimmed soid at 9%c, and 
finally a car trimmed extremes reported 
at 10c, or on a parity with packer light 
cows; market quoted 942@10c. Bulls 
around 5c, flat. All-weights branded 
6\ec, flat, less Chicago freight. 

CALFSKINS—Packer calfskins firm 
and weil soid up to Novemper lst, ex- 
cept for probabty some odd tots heid by 
one packer. As previously reported, one 
packer soid Uct. nortnern preferred 
point caitskins last week, zU,V00 at 
a¥-ee for neavies ¥+2/15-lb. and Loe for 
hights under 94-lp. Later, 6,vuuv Oct. 
Muwaukee light average skins sold at 
lo*ec ror all-weignts, a similar ec ad- 
vance. 

Chicago city calfskins quoted nomi- 
naliy lse tor %/1U-lb., and 16c tor 
10/15-lo., with last saie a car Detroit 
cities at 16c for heavies; higher prices 
taixed by coliectors but offerings light. 
Uutside cities 8/15-lb. quoted around 
14+ec; mixed cities and countries, 13@ 
lolec; straight countries, 94%@1Uc. 
Last sale of Chicago city light cait and 
deacons 90c. 

KIPSKINS—Packer October kipskins 
fairly well cleaned up earlier, with last 
trading at 14c for northern natives, 13c 
for northern over-weights; southerns a 
cent less, and branded 10%@llic. 

Chicago city kipskins available at 13c, 
although offerings light; reports of 
trading at this figure apparently lack 
confirmation. Outside cities around 
lzZc, mixed city and country lots 1lc, 
and straight countries 8% @9c. 

Packer regular slunks 70c last paid 
and bid, 80c asked. 


HORSEHIDES — Market continues 
about steady, with choice city renderers 
quoted $3.25@3.50, mixed city and 
country lots $2.75@3.00. 

SHEEPSKINS—Dry pelts quoted 14 
@16%c for full wools, 9@10c for short 
wools, and 7@8c for pieces and torn 
skins. Accumulation of shearlings very 
light, with most packers pulling the No. 
1’s; quotations vary from 65@70c for 
No. 1’s, 50@62‘%c for No. 2’s, and 40@ 
50c for clips, with inside prices re- 
re readily obtainable, if offered. 

ickled skins moved in a large way, 
with 35,000 to 40,000 reported sold at 
$4.62% per doz. straight run of packer 
lamb at Chicago, Oct. and Nov. skins; 
sales reported in another direction at 


$4.50 per doz. Last reported trading at 
New York at $4.50 es doz. straight 
run. Packer wool lambs quoted 


around $2.00 per cwt. live lamb at Chi- 
cago. Outside small packer lamb pelts 
$1.00@1.10. 


New York. 

PACKER HIDES—Market quiet and 
well sold up to end .of October; last 
trading previous week at 1044c for June 
to Oct. butt branded steers, and 10c for 
Colorados. 


CALFSKINS—Some quiet trading 


reported early on calfskins, at $1.15 for Deaco 


collectors’ 5-7’s, $1.60@1.70 for 7-9’s 
and $2.30@2.40 for 9-12’s, with a little 
more reported paid for choice skins. 
Stocks fairly well sold up and market 
nominally 5@10c higher. Bids at 5c 
higher reported since declined for the 
heavier skins. 


83 


N. Y. HIDE FUTURE PRICES. 


Saturday, Nov. 11, 19883—Close: Dec. 
9.70b; Mar. 10.70@10.80; June 11.20@ 
11.25; Sept. 11.50@11.65; sales 6 lots. 
Closing 5 points lower to 15 higher. 

Monday, Nov. 138, 19883—Close: Dec. 
9.90 sale; Mar. 10.86@10.95; June 11.45 
sale; Sept. 11.85 bid; sales 52 lots. Clos- 
ing 16@35 points higher. 

Tuesday, Nov. 14, 1983—Close: Dec. 
9.90@10.05; Mar. 10.87@11.00; June 
11.46@11.50; Sept. 11.75@11.80; sales 
67 lots. Closing 1 point higher to 10 
lower. 

Wednesday, Nov. 15, 1933—Close: 
Dec. 9.65b; Mar. 10.70@10.75; June 
11.35 sale; Sept. 11.70@11.80; sales 30 
lots. Closing 5@25 points lower. 

Thursday, Nov. 16, 19883—Close: Dec. 
10.20n; Mar. 11.20@11.30; June 11.85@ 
11.90; Sept. 12.20b; sales 40 lots. Clos- 
ing 50@55 points higher. 

Friday, November 17, 1933—Close: 
Dec. 9.90n; Mar. 10.90 sale; June 11.50 

11.55; Sept. 11.80b; sales 40 lots. 

arket closing 30 to 40 points lower. 


$e 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Nov. 11, 1933: 














Week Ending New York. Boston. Phila. 
WO. BR, Bc cccvede Gea ° cantes .. ‘ ‘Svecae 
Mov.. 6, BRB. .ccccce 7,405 "are 
ee eee 23,549 2,938 17,939 
oe || VEE. ',dseemte’) \) eoauan 

1,398,949 81,397 89,891 
Nov. 12, 1982........ 12,781 WT He csicne 
es. Dy. Sv sccesor | ae ees 626 
511,569 48,210 194,880 

a 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Nov. 17, 1933, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


‘Week ended Prey. Cor. week, 
‘ov. 17. week. 1932. 
— 10%@lin 10 @10% 7 
by woeecec n n 7 n 
Hvy. nat. strs. 10% 10 Hed 
Hvy. Tex. strs. 10% 10 on 
ee brnd’d @10% 

_, . Mtreee 1 10 6% 
Hvy. Col. strs. @10 9 6 
— Tex. 9% “ 

eee 8%@ 9 5 
Brnd’d cows. 9% 8%@9 @ Hrd 
Hvy. nat.cows 9% 8%@ 9 5%@ 6 
Lt. nat. cows.10 104% 9 9% @ 6 
Nat. bulls... 6% 6 4 
Brnd’d bulls. 54%@ 6n 5n 3% 
Calfskins ...15 @19% 15 19% 84@10% 

se ae 4 14 By 
Kips, ov-wt.. 3 13 7 
Kips, brnd’d.10%@11 10%@11 6 @ a 
Slunks, reg. .70 80 70 80 40 
Slunks, hris.40 @50 40 50 30 g 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. 


ll-wts. 9144@10n 8%@ 9n 5 
Branded .... 9 g Sign 8n @ oe 
Nat. bulls... 6 ¢ 4 
Brnd’d lis. 54%n 5n 3 @ 3\%n 
Calfskins ...13 16n 12 16n 7 @8% 
i.) eae @1i3ax 12 13n @ 7% 
Slunks, reg..60 @65 60 @65n 30 @35 
Slunks, hris.30 @35n 30 @35n @25n 

COUNTRY HIDES. 

Hvy. steers. . 7% 7 3%@ 3% 
pa cows... ™% @ f 3 8% 
BEE cdhneed-<e 8%@ 9 7™%4@ 8 thy 
Extrerfies 944@10 o4@ 9 5 5 

SYS @ 5 5 Hs ° 
Seeains ties . a0 $2 

Ve 4 
Light calf...50 @60n 50 eon Gain 

@60n 50 60n 25n 

Slunks, reg @20n 20n @10n 
Slunks, hris @10n 


. 1 10n @ bn 
Horsehides ..2.75@3.50 2.75@38.50 1.75@2.25 


SHEEPSKINS. 
ts PBs is 0. . 65 4000s) Seedaneeeee Wabeeees 
Sml. . 
lambs ..... 1.00@1.10 1.00@1.10 40 @45 
Pkr. shearlgs.65 @70 @65 
Dry pelts....14 @16% 15 @16% @6 





THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Chicago, Nov. 16, 1933. 


CATTLE—Compared with close last 
week: Increased receipts on top of ex- 
cessive marketings for past two weeks 
or more, together with extremely slug- 
gish dressed beef trade, forced fat 
steers and long yearlings 50c lower on 
strictly good and choice offerings. Com- 
mon and medium grades scaling 1,000 
lbs. downward are about 25c off. All 
grades of weighty steers shared the de- 
cline, the downturn forcing values to a 
new low for the year and consequently a 
new low in years. Only strictly good 
and choice 600- to 900-lb. heifer and 
mixed yearlings got competition, all 
killers discriminating against cattle 
scaling 1,000 lbs. upward. Extreme top, 
$6.40, was paid for 719-lb. heifers; nu- 
merous loads, $5.75@6.35; best long 
yearlings, $6.00 early and $5.50 late; 
prime 1,436-lb. averages, $5.75. There 
were very few for heavy steers above 
$5.25, bulk scaling over 1,400 lbs. sell- 
ing mostly at $3.75@4.50; practically 
all she stock lost 50@75c; bulls, weak 
to 25c lower; vealers, $2.00 lower. 


HOGS—Compared with close last 
week: Better grades, scaling 200 to 290 
lbs. upward are being held for $4.60, a 
dime higher. Accumulation since Tues- 
day was still unsold at a late hour 
Thursday, the carry-over being esti- 
mated at 35,000 head. Lightweights, 
light lights, pigs, and packing sows 
have been well cleaned up and are clos- 
ing slightly lower than last Friday. De- 
sirable 140 to 200 lbs., $4.00@4.55; few 
300 to 360 lbs., $4.00@4.40; most pigs, 
$3.50@3.75; bulk packing sows, $3.25@ 
3.65. 


SHEEP—At mid-week fat lambs 
showed some activity and prices ad- 
vanced 15@25c, but were erased the fol- 
lowing day, and previous prices were 
reinstated on the close leaving the gen- 
eral trade around steady with last 
week’s close. Fat sheep were scarce 
and advanced 15@25c. Top for week 
on fat lambs was $7.15, paid sparingly; 
bulk better kinds, $6.75@7.00, discrimi- 
nation against over weights being evi- 
dent. Native throwouts declined mod- 
erately, bulk selling at $4.75@5.25; a 
few loads clipped lambs, $5.50@6.00; 
odd lots yearlings, $5.00@5.50. 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Nov. 16, 1933. 


CATTLE — All classes of cattle 
showed declines in price the past week, 
a customary accompaniment tv the ad- 
vent of the game and — season. 
Compared with previous week’s close, 
steers sold 25@40c, spots, 50c lower; 
mixed yearlings and heifer, 25c or more 
lower; beef cows, 25@50c lower; low 
cutters and sausage bulls, 25c lower; 
vealers, $1.25 lower. Top yearling 
steers, 825-lb. average, brought $6.15; 
best matured steers, $5.15, with bulk 
of steers going at $3.75@5.50. Bulk of 
mixed yearlings and heifers cashed at 
$3.50@5.50, with top for heifers and 
mixed yearlings stopping at $6.00. Top 
beef cows scored $3.50; majority, $2.00 
@2.75; bulk low cutters, $1.00@1.50. 
Sausage bulls topped at $2.75 early in 
the week; closing top, $2.60. Vealers 
dropped from an early top of $6.50 to 
a closing peak of $5.50. 


HOGS—Compared with last Friday, 
today’s hog market was 5@10c lower; 
pigs, 15@40c higher. Top for week was 
$4.30, with the Thursday top $4.20. 
Bulk of hogs finished at $4.10@4.20; 
packing sows, $3.00@3.35. 

SHEEP—Fat lambs ruled steady to 
strong for the period, a few choice 
lambs selling at $7.00 late. Bulk real- 
ized $6.50@6.75. Clipped lambs cashed 
at $6.00@6.15; fat ewes, $2.00@2.75, 


~ fe 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Nov. 16, 1933. 

CATTLE—AIl classes of slaughter 
cattle met a slow draggy trade this 
week, and rather sharp price discounts 
were effected on all grades and weights. 
Light yearling steers scaling under 
1,090 Ibs. met the best outlet, and values 
on these were reduced 25@50c. Long 
yearlings and matured steers declined 
50@75c as compared with last Friday. 
Choice 906-lb. yearlings scored $6.00 for 
the week’s extreme top, while several 
loads of choice quality went at $5.25@ 
5.65. Most of the fed steers and year- 
lings cleared from $3.25@5.00, with 
bulk of those scaling 1,200 lbs. and 
above under $4.50. Fed heifers and 
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mixed yearlings are 25@50c off, whi 
slaughter cows ruled 10@25c lower 
with most of the decline on fat cows, 
Bulls were scarce and the few off 
sold at steady to weak levels. Vealers 
were under pressure, and closing values 
are around $1.00 under a week ago, with 
the late top at $5.00. » 


HOGS—tTrade in hogs has been fairly 
active all week, with big packers rather 
aggressive buyers at all times. Values 
are generally 5@10c higher than last 
Friday, with the late top of $4.10 paid 
freely for choice 190- to 260-lb. weights, 
Better grades of 180- to 325-Ib. ayer. 
ages sold from $3.95@4.10, while most 
of the 140- to 170-lb. weights r 
from $3.50@4.00, according to weight 
and finish. Packing sows advanced 1p 
@l15c, with $2.75@3.35 taking the bulk. 


SHEEP—tTrade in fat lambs was dull 
at the close, and final rates are 15@ 
25c lower than last week’s close. The 
week’s top of $6.85 was paid for choice 
natives, fed lambs and rangers, while 
bulk cleared from $6.50@6.85. The late 
decline, however, left closing top at 
$6.70. Mature sheep were scarce, and 
prices ruled strong to 25c higher, with 
best fat ewes selling up to $2.90 and 
the bulk from $2.75 down. 


~ fe 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Nov. 16, 1933. 


CATTLE—Fed steers and yearlings 
met with a very uneven market during 
the week. Yearlings and light steers 
under 850 Ibs. are very little changed, 
but other weights are mostly 15@2ic 
lower, with instances off more on 
weights over 1,150 lb.; heifers held about 
steady. Cows lost fully 25c and closed 
dull at the decline. Bulls are 25@50c 
lower, and vealers 50c lower. Choice 
weighty steers sold at $5.25; medium 
weights, $5.35; long yearlings, $5.55; a 
few lots mixed yearlings, $5.60@5.80. 


HOGS—Compared with last Satur- 
day, hog prices weak to 10c lower. 
Thursday’s top, $4.05; bulk, 180 to 250 
Ibs., $3.90@4.00; 250 to 350 Ibs., $3.50 
@400; 140 to 180 lbs., $3.50@4.00; 
sows, $3.00@3.40; stags, $2.00@2.75. 


SHEEP—Compared with last Friday, 
lamb prices are 25@35c lower; mai 
sheep, fully steady. Thursday’s bulk 
sorted range native and fed wooled 
lambs sold at $6.50; fed clipped lambs, 
up to $5.55; fed yearlings, up to $5.25; 
ewes, up to $2.85. 
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Order Buyer of Live Stock 
MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Indianapolis, Indiana 














H. L. SPARKS 


Hogs — Sheep = Calves = Cattle 


National Stock Yards, Ill—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
Phone Colfax 6900 or L. D. 299 


& CO. 


Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 


























Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
——— — ——————— 
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ST. PAUL 


, Bureau of Agricultural Economics and 
ey | Bae Department of Agriculture.) 


So. St. Paul, Minn., Nov. 15, 1933. 


CATTLE—Trend of the livestock 
trade has been generally downward this 
week, some prices showing considerable 
decline. Desirable lightweight steers 
and yearlings suffered very little loss, 
these now going at $5.00@5.75; heavier 
weights, downward to $4.00; common 
steers, $2.00@3.00; common to choice 
heifers, $2.00@5.00; beef cows, $2.00@ 
950; low cutter and cutter cows, $1.00 

1.75; common to medium bulls, $1.85 

2.65. Better grade vealers are selling 
at $4.00@4.50, with late bids at $4.00 
down. 

HOGS—Increased receipts brought 
about a 15@20c decline on hog classes, 
good to choice 160- to 250-lb. hogs now 

ing at $3.90@3.95; 250 to 350 lbs., 
$350@3.90; light lights, $3.25@3.75; 
pigs, around $3.00; most packing sows, 
$3.00@3.40; bigweights, down to $2.75. 

SHEEP—Slaughter lambs are 35@ 
50c lower than a week ago, fat lambs 
going to packers today at $6.25@6.40; 
throwouts, around $4.00. Common 
throwouts sold largely at $4.00; slaugh- 
ter yearlings, $3.50@4.50; fat ewes, 
$1.50@2.25. 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Nov. 16, 1933. 


CATTLE—Major buying interests 
complained of glutted markets this 
week and generally forced lower price 
revisions. Heavy and medium weight 
beeves ruled fully 50c lower, long year- 
lings and light steers declined mostly 
2c, and some light yearlings showed 
less downturn. Choice long yearlings 
topped at $5.75, a few loads made $5.25 
@5.50, and on late rounds the majority 
of grain feds turned at $4.00@5.00. 
Lower grade cows and desirable fed 
light heifers held close to steady, but 
other she stock finished 25@50c lower. 
Load lots of good heifers earned $5.00, 
beef cows bulked at $2.25@2.75, and 
most low cutters and cutters cashed at 
$1.75@2.25. Bulls weakened and closed 
at $2.25 down for medium grades. Veal- 
ers declined 50c, and the late practical 
top stood at $5.50. 


HOGS—Increased receipts found a 
broad local packer demand. Despite a 
negligible outside inquiry and a weak 
trend to eastern dressed pork trade, 
butchers showed little price changes 
since last Friday. Packing sows re- 
flected a 15@25c advance. Thursday’s 
top held at $4.05, while bulk of 160- to 

lb. weights ranged $3.80@4.00. 
Good and choice 330- to 375-lb. heavies 
scored $3.50@3.80, with light lights 
mainly $3.50@3.75. Packing sows 
moved readily at $3.00@3.50. 

SHEEP—Bearish outside influences 
measurably weakened local fat lamb 
trade, and late sales were made around 
10@25e below last Friday. The late 
Majority of good to choice fat wooled 
lambs cashed around $6.85@6.65; top, 

65; week’s top, $6.85; 98- to 112-Ib. 
iferings, $5.25@6.00; fed clipped 
— 85 to 94 lbs., largely $5.50@ 
60 late. Week’s top, $5.85. Aged 
sheep ruled strong to 25c higher. Late 

€s of choice 136-lb. slaughter ewes 
Were noted at $2.90. 
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ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Nov. 16, 1933. 


CATTLE—AIl classes of cattle were 
under pressure throughout the week, a 
few best light yearlings and some com- 
mon steers were about 25c lower, but 
rank and file of the steers and yearlings 
sold fully 50c off, with extremes more. 
Cows finished 25@50c lower, beef 
grades off most; bulls, 10@25c lower; 
vealers, $1.00@1.50 lower. Choice 851- 
and 943-lb. yearling steers and odd head 
heifers topped at $5.50; strictly choice 
kinds absent; bulk native fed steers and 
yearlings, $4.00@5.25; westerns, mostly 
$2.90@4.00; load lots medium heifers, 
$3.75@4.35; beef cows, $2.00@2.75; cut- 
ter grades, $1.85@1.85; bulls, $2.00@ 
2.25; top vealers today, $5.00; others, 
$3.00 down. 


HOGS — Although receipts were 
greatly enlarged locally, showing over a 
40 per cent increase over the week be- 
fore, trading has been rather active on 
hogs. Light and medium weight butch- 
ers show little if any change from late 
last week, but strong weight and heavy 
butchers are 10@15c higher and sows 
fully 25c higher. Bulk of desirable 
hogs, all weights under about 300 lbs., 
brought $4.00@4.05 today, with quite a 
sprinkling of sales at $4.10. Extreme 
heavies, averaging 350 to 375 lbs., sold 
at $3.90; most sows, $3.00@3.35; top 
light sows, $3.40. 

SHEEP—Prices followed a_ steady 
trend on sheep and lambs all week until 
today when the market sagged unex- 
pectedly, and most sales were made at 
a 15@25c decline for the week. Native 
wooled lambs brought $6.70 as top to- 
day; a few loads of plain quality sorted 
range lambs, $6.25@6.40. Receipts were 
mostly clipped lambs selling at $5.75@ 
6.00. Shorn yearlings averaging 98 Ibs. 
brought $5.25 during the week. Best 
slaughter ewes $2.00@2.50. 


Xe 


CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Nov. 16, 1933. 

Liberal receipts and slowly declining 
prices featured the hog trade at 22 con- 
centration points and 7 packing plants 
in Iowa and Minnesota the past week. 
Current quotations are mostly 10@15c 
under last Saturday. Quality of re- 
ceipts has been good, with 190- to 240- 
lbs. weights predominating. Late bulk 
190- to 260-lb. averages, $3.70@3.85; 
long haul loads, to $4.00; most 160- to 
180-lb. weights, $3.50@3.85; 270- to 340- 
lb. weights, $3.45@3.85; light and 
medium packing sows, $2.85@3.35. 
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Receipts of hogs unloaded daily at 
these 22 concentration points and 7 
packing plants for the week ended Nov. 
16, were as follows: 


This 
week. 


Last 
week. 
21,400 
14,000 
31,800 
13,800 
25,000 
42,300 


Fri., Nov. 

Sat., Nov. 

Mon., Nov. 

Tues., Nov. 14 

. SO Ree 
Thurs., Nov. 16 


CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock price summary, week ended Nov. 
9, 1933: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 
Week 
Prev. 
week. 


$ 4.80 
3.50 


Toronto 
Montreal 


ge 
& 


Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


2: Be 
: 3: 38 


Toronto f $ 
Montreal 

Winnipeg 

Calgary 

Edmonton 


“” 


ead stodstararas 
aASERSSSS 
Bogeneeowon ee 
SSssasas 


SELECT BACON HOGS. 
Toronto $ 
Montreal 


nH 
£99009 00.00.09 um oe 
ts bois be Ox & be 


ousceo 


Ed 

Pr 

Moose Jaw 
Saskatoon 


AAAAAMSS 
RSESRRER 


Toronto 5 $ 
Montreal 


Moose Jaw 
Saskatoon 


Pe: PR OIO 
Sh: SasSak 
noes: Sogo 
RR: SaRSRS 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Nov. 10, 1933: 
At 20 markets: Cattle. Calves. 


Week ended Nov. 10....234,000 
Previous week 245,000 4& 


Sheep. 
00 325,¢ 
374,000 

















501, 

4 . 

41 
28 




















Hogs at 11 markets: 


Week ended Nov. 10 
Previous week 














At 7 markets: 
Week ended _ WM. .0 


‘ ,000 
. 398,000 196,000 





| 


= Detroit,Mich. Cincinnati,Ohi 
Indianapolis,Ind. LafayetteInd. Louisville, Ky. 
‘ Nashville Tenn. Sioux City,lowa Montgomery, Ala. 


COOPERATION 


3 


0 Dayton,Ohio Omaha, Neb 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers fur the w.ek ending Saturday, November 





11, 1933, with comparisons, are r.ported to THE 
NATIONAL PROVISIONER as follows: 
CHICAGO. 

Cattle. Hogs. Sheep. 
Armour and Co. ........ 13,487 
PP MC sé6cAv.cereaces 18,642 
Beene. B& GO. cc ccccnesve 5,840 
Weemeets GR. cecccvceces 8,942 
Anglo-Amer. Proy. Co... oaiee cone 
G. H. Hammond Co. .... 2,250 634 
Libby, McNeill & Libby.. 406 ouhace neha 
SI nc snsicncds eens 14,670 4,319 12,530 
GEE eackccvesbcassevers 8,803 24,060 4,065 


Brennan Pkg. Co., 2,600 hogs; Independent Pkg. 
Co., 221 hogs; Loyd, Lunham & Co., 505 hogs; 
Hygrade Food Products Corp., 2,630 hogs; Agar 
Pkg. Co., 2,072 hogs. 

Total: 45,068 cattle, 
63,506 sheep. 

Not including 992 cattle, 1,625 calves, 
hogs and 10,151 sheep bought direct. 

KANSAS CITY. 
Cattle. Calves. 


6,403 calves, 42,310 hogs, 


72,359 


Hogs. Sheep. 

















Armour and Co..... 3,713 724 6,045 3,871 
Cudahy Pkg. Co.... 3,126 852 2,897 5,032 
Morris & Co........ 2,579 950 or 1,839 
Swift & Co......... 3,7 1,129 6,467 5,519 
Wilson & Co....... 3,518 731 3,195 3,293 
Independent Pkg. Co. .... sae 367 nine 
Jos. Baum Pkg. Co. 280 was yg 10 
OURCTS .ccccccccccce ,681 211 3,872 38 
SO: kcncccecaxed 22,686 4,597 22,843 19,602 
EAST ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 

Armour and Co..... 3,209 1,732 7,355 4,607 
Swift & De cscevcs 4,777 3,083 6,467 4,685 
Morris & Co........ 1,159 867 tee 671 
Hunter ne, Co 1,829 coor «6S eee 
Heil Pkg. Co....... ae 1,906 ed 
Krey Pkg. Co...... Bas peo A 2,794 ac 
GHD oe vcicscvcvsce 3,397 179 85,936 509 
Bets ccccccccccse 14,371 5,811 28,458 10,372 
Not including 2,652 cattle, 1,928 calves, 26,781 


hogs and 3,196 sheep bought direct. 
8ST. LOUIS. 


Cattle. Calves. Hogs. Sheep. 








Krey Pkg. Co...... eae 1,435 
Sieloff Pkg. Co..... 88 coos) OD 
Laclede Pkg. Co... 79 eens 269 
Sokolik Pkg. Co.... 72 29 oees & 
Shippers ...... 609 312 1,338 752 
TE Sicnrevescess 40 81 214 93 
WOO cccccccccese 888 422 4,575 899 
OMAHA. 
Cattle and 
calves. Hogs. Sheep. 
Armour and Co. ........ 5,311 8,158 5,486 
Cudahy Pkg. Co. ....... 4,881 6, 9,829 
££, 5 aa 779 4,352 wien 
Morris Pkg. Co. ........ 1,910 795 1,617 
Sen GE Gb. ccccccccsses 4,655 5,420 7,005 
Ge Baca restocesnecseae eo 8,899 


Eagle Pkg. Co., 11 cattle; Geo. Hoffman Pkg. 
Co., 37 cattle; Greater Omaha Pkg. Co., 24 cattle; 
Omaha Pkg. Co., 77 cattle; J. Roth & Sons, 26 
cattle; South Omaha Pkg. Co., 48 cattle; Lincoln 
Pkg. Co., 336 cattle; Nagle Pkg. Co., 125 cattle; 


Sinclair Pkg. Co., 75 cattle; Wilson & Co., 
cattle. 
Total: 19,150 cattle and calves, 33,924 hogs, 


23,937 sheep. 
SIOUX CITY. 























Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. 2,225 171 4,447 4,839 
Armour and Co. .... 2,693 135 3.976 4,274 
2 eae 2,055 141 2,270 3,877 
Shippers .. 579 $oes 1,210 ae ee 
GED waccstcsccccs 220 7 42 
WO ce sewocncten 7.772 454 11,945 12,990 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
uate @& Goe.....2< 3,154 672 15.161 11,221 
Armour and Co..... 4,189 611 13,213 5,725 
OUNCES ccccccccccece 1,132 408 3,264 967 
reer 8,475 1,691 31,638 17,913 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,566 412 2,698 407 
Wilson’ & Co....... 1,548 317 =2,720 385 
GERGTD ccccccesccees 149 20 417 sae 
TD ‘dnabasewands 3.263 749 «=, 835 792 
Not including 59 cattle and 116 calves bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 1,002 712 2,794 829 
Dold Pkg. Co...... 544 15 1,920 38 
Wichita D. B. Co.. 26 igets Pens 
Dunn-Ostertag ..... 02 pees 
Fred Dold & Sons... 339 nee 
Sunflower Pkg. Co.. 72 127 owns 
WE, eectece votes 1,929 727 5,180 867 
Not including 1,429 hogs bought direct. 
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. Sheep. 
9,452 

41 
12,341 
4,420 
26,254 





Sheep. 


274 
2,427 





. Sheep. 
2,822 
27 


"32 
6,731 
161 





9,773 


. Sheep. 
135 


1,566 


‘118 
“49 
1.292 
390 





ST. PAUL. 

Cattle. Calves. Hogs 

Armour and ©o..... 3,870 5,273 17,523 
Cudahy Pkg. Co.... 290 1,212 36 
Swift & Co.... 8,355 26,441 
United Pkg. Co..... 75 vs we 
CD abascta <amade 5 12,487 
NE Sh sick bes cade 13,769 14,920 56,487 

DENVER. 

Cattle. Calves. Hogs. 

Swit & Oo. ....52- 934 105 1,016 
Armour and Co. 1,775 173 963 
GEE Webenswedwrees 2,040 135 1,603 
ek oo cscteacd 4,729 413 3,582 

MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co, 2,722 4,853 15,495 
Omaha Pkg. Co., Chi. 180 eae~ écabe 
eee SS BA 18 aa 
The Layton Co..... 1,095 
R. Gumz & Co..... 1 22 62 
Armour and Co., Mil. 1,126 2,466 ree 
N.Y.B.D.M.Co., Saree vebe 348 
DE, boc wien e-ot 223 5 54 
ee ee 667 453 106 
eee %...0ca0 5,027 7,799 17,160 
INDIANAPOLIS. 

Cattle. Calves. Hogs 
Kingan & Co....... 1,876 731 13,832 
‘rmour and Co..... 528 1386 §=2,087 
Hilgemeier Bros. .. 10 aces” Ee 
Brown Bros. ...... 126 18 217 
Stumpf Bros. ...... webs +n 130 
Meier Pkg. Co...... R23 onan 255 
mA. Prov. Oe....... 33 13 215 
Schussler Pkg. Co.. #49 cane 369 
Maass-Hartman Co.. 23 7 ene 
Art Wabnitz ...... 24 40 iinen 
Mhivpers .........6. 2,259 1,451 23,457 
CE odes oss wicca 869 212 
EE so Pe 5.831 2,492 41,745 

CINCINNATI. 

Cattle. Calves. Hogs 

S. W. Gall’s Sons... .... eaee enie 
'deal Pkg. Co...... 9 atone 436 
=. Kahn’s Sons Co. 1,419 189 866,156 
Kroger G. & B. Co. 2388 62 2.669 
J. Lohrey Pke. Co 5 275 
H. Meyer Pkg. Co. 18 3,73 

A. Sander Pkg. ° 2 cose )§6=— 4, 
J. Schlachter’s Sons. 333 161 weaie 
J. & F. Schroth Pkg. 16 sooe 2960 
John F. Stegner Co. 421 ree 
Shippers ........... 414 4A1 6,098 
SE .stenadeese wat 1.644 547 254 
ee nike oe NG 4.519 1,606 23.427 


3.550 


Not including 556 cattle, 461 calves, 1,701 hogs 


and 596 sheep bought direct. 


RECAPITULATION. ° 


Recapitulation of 


packers’ purchases by markets 


for week ended Nov. 11, 1933, with comparisons: 





CATTLE. 

Week 

ended, 
Nov. 11. 
NE 6 cs ccbunsceeceben 45,068 
Bee GH ccccccccccce 22.686 
SEY dha atitn- wed ce mededee 19,150 
Bast St. Louis ......... 14,371 
SENS W.0.064.d vie Wan eve ok R88 
Oe Coy ene 8.475 
Sienx City ..... 7.772 
Oklahoma City 3,263 
(oes 1.929 
RE it ori ite ala Suwa eke 4.729 
PTE weleyccacsesadae 13.769 
I a ae ate ot 5.027 
Indianapolis ............. 5.821 
SED. oetnvacccteves 4,519 
nee 





St. Joseph 
Sioux City ..... 
Oklahoma City 





ML Koa thesw a Coca satan ¢ 
Reh Ss bce ec vense 
ERR 
Eee ee 
Indianapolis ............. 
Circinnati 

ARE as eer ae ee 317,164 

SHEEP. 

SD sin. ocd ereosen eens 63.506 
PE GY oc cndecce waves 19.602 

0 Or aa 
Fast St. Louis ......... 10,372 
i. .. eee 8 
St. Joseph 17,913 
Sioux City 2, 


Oklahoma City 
Wichita ... 
Denver 
St. Paul 
Milwaukee 


Prev. 
week. 
42.529 
22.400 
20.494 
16,114 


1,616 


Cor. 
week, 


1932. 


3.644 
4.376 
3,015 


119,149 





51,842 
17,709 
25,952 
48,414 
20.516 
14.773 


303,941 


53.992 
12.629 
13.482 

5,199 








November 18, 1933, 








Indianapolis 9,773 5,86 
Cincinnati 3,550 3477 = 
WE Sakae 202,177 180,754 Inte 


———_— 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 











RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Nov 2,365 19,406 ; 
Tues., Nov. 7. 1,883 13,942 Pe 
Wed., Nov. 8. 1,557 23,803 17/647 
Thurs., Nov. 9.. 1,657 34,122 19" g0g 
Fri., Nov. 10. 712 29,426 6.435 
kag WOVe Bhevee 200 = =16,000 4,000 
Total this week. .46,767 8,354 136,759 Gopm 
Previous week »534 = 7,663 122,614 — 64'837 
Year ago ........ »723 5,930 91,740 58.53) 
Two years ago...44,951 11,130 225/436 109'99 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep, 
Mon., Nov. 6.... 3,701 115 1,695 3,307 
Tues., Nov. 7.... 4,143 137 146 3.967 
Wed., Nov. 8.... 3,276 282 636 3.085 
Thi Nov 2,160 10 =1,001 =~: 348 
Fri., Nov. 10..... ,000 -» 1,000 2009 
Sat., Nov. 1l.... 100 500 1,000 
Total this week. .14,318 585 5,601 13,530 
Previous week ..14,481 390 7,739 12,584 
Year ago ........ 12,309 497 14,069 15,001 
Two years ago....16,675 1,601 57,865 43,783 


Total receipts for month and year to Nov. 11, 
with comparisons: 








—November.— Year. 
1933. 93: 1933. 1932. 
Peer 64,429 61,614 1,787,745 1,741,553 
GED scans 11,525 11,925 383,324 055 
ee 198,334 136,977 6,637,017 5,545,609 
Sheep .......104,347 100,451 3,086,987 3,460,776 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Nov. 11.$ 5.25 $ 4.30 $ 2.25 § 6.80 
Previous week ...... 5.40 05, 2.25 6.40 
SE  o5:x8.5:0 bak we vcr 6.60 3.65 1.75 5.45 
EE odo ed 4 sden Conan 8.60 4.90 1.90 5.55 
ED intcndans gaeedwice 10.85 9.10 3.00 1.75 
EE cetcerdueeteeuan 12.75 9.15 4.85 12.50 
Pt ch cake unaeenensans 14.15 9.25 5.80 13.20 
Av. 1928-1932 ....$10.20 $ 7.20 $3.45 § 8.90 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week ended Nov. 11.... 32,400 131,200 56,400 
Previous week .......... 1, 114,875 52,253 
MEE  Grevederceewenssensh 25,414 77,671 43,531 
BE Vine deauceeamenanee eee 28,276 167,571 65,916 
MT dud cou dace pAb earn wen iy 150,935 53,780 
BED acdc crdced ta scehoenten 36,670 124,052 48,564 
EE, +d ccstinduvesnawens 35,304 4, 37,217 
*Saturday, «Nov. 11, 1933, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights and top and average 
prices of hogs with comparisons: 





No. Avg. ——Prices— 

Rec’d. Wgt. Top. Avg 

*Week ended Nov. 11.136,800 225 $ 4.55 $ 4.30 
Previous week ....... 2,614 225 35 4.05 
ME ‘Caaoahedoedous veh 91,740 231 4.00 3.6 
ME wendeteqesdoakead 79, 219 5.20 4.90 
ME .endvied teams weed 183,510 226 9.45 9.10 
Mt Svetneaktawwvaaae 156,130 236 9.60 9.15 
BED vessccccceveceses 137,489 240 9.75 9.25 
Av. 1928-1932 ...... 75,700 230 $ 7.60 § 7.20 





*Receipts and average weight for week ending 
Nov. 11, 1933, estimated. 
CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ended Nov. 10, 1933, with com- 
parisons: 


Week ended Nov. 10...........ssceeeeceees 117, 
periens MME. cacasesadenssncgoeabern wean ms 
ee err ‘ 
1931 re wcnehink 6 oats kek bels obawasanien eae 155,589 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Nov. 17, 1933, were as follows: 





Week 
ended Prev. 
Nov. 17. week. 
Packers’ purchases .............- 33,735 38,449 
Direct to PRCHETS .....cccccccces 93,592 49,500 
Shippers’ purchases .............. 12,520 5,515 
aR AN ee ee Sr ey 139,847 98,464 
fo 
NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended Nov. 11, 1933, 
are reported as follows: 
Cattle. Calves. Hogs. Sheep. 
Jersey City ........ 4,226 8,211 4,557 am 
Central Union ..... 2,411 1,2 mee 5 
oe Wek «es. 672 1.470 18.510 6,146 
—_ —_ 
ON es a, valeie 7.209 8,973 18,067 58, 
Previous week ..... 8,801 12,646 21,883 53,65 
Two weeks ago..... 9,188 12,602 21,679 69. 
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RECEIPTS AT CENTERS 


SATURDAY, NOVEMBER 11, 


Chicago pbaseoceeoooeere 
Kansas City ..-++++++++- 


Nashville ...--+-eeeeees 
Oklahoma City ...-.++-- 


MONDAY, NOVEMBER 


TUESDAY, NOVEMBER 


WEDNESDAY, NOVEMBER 15, 


My. covindsaeeees 
Indianapolis 
Pittsburgh 
Cincinnati 
Buff: 


THURSDAY, NOVEMBER 


FRIDAY, NOVEMBER 17, 1933. 





November 18, 1933. 
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LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five < Western markets Thursday, Nov. 16, 1933, 
as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oly bos and roast- CHICAGO. E. ST. LOUIS. OMAHA, KANS. CITY. ST. PAUL. 
ing pigs exclu 
Lt. It. (140-160 Ibs.) gd-ch..... $3.90@ 4.25 $4.00@ 4.20 $3. aToe 3.75 $3.50@ 3.95 $3. 3.90 
Lt. wt. (160-180 lbs.) gd-ch..... 4.10@ 4.35 4.15@ 4.20 4.00 3.85@ 4.05 3. 3.90 
(180-200 lbs.) gd-ch........... 4.25@ 4.55 4.15@ 4.20 4.00 4.00@ 4.10 3. 3.90 
Med. wt. (200-220 lbs.) gd-ch. 4.50@ 4.60 4.1 4.20 . 35 4.00 4.00@ 4.10 3. 3.90 
es 250 ibs.) gd-ch........... 4.50@ 4.60 4.1 415 3. 4.00 3.95@ 4.10 3. 3.90 
wt. (250-290 ~ gd-ch. 4.40@ 4.60 4.10@ 4.15 3.75@ 4.00 3.90@ 4.10 3.6 3.85 
(200- 350 lbs.) gd-ch........... 4.00@ 4.50 4.00@ 4.10 3.50@ 3.90 3.70@ 4.05 3. 3.70 
Pkg. sows (275-500 lbs.) med-ch. 3.50@ 3.75 3.25@ 3.40 3.25@ 3.40 3.20@ 3.40 3. 3.40 
(350-425 Ibs.) good ........... 3.35@ 3.60 3.10@ 3.35 3.10@ 3.25 3. 3.20 2. 3.35 
(325-550 lbs.) good ........... 3.25@ 3.45 3.00@ 3.25 3. 3.15 2.75@ 3.00 2. 8.10 
(275-550 Ibs.) good ........... 3.10@ 3.50 2. 3.25 2.75@ 3.00 2.70@ 3.00 2. 3.25 
Sitr. pigs (100-130 lbs.) gd-ch. 3.40@ 3. SBR G.OD co ccccccces 2.50@ 3.15 3. 3.25 
Av. cost & wt. Thur. (Pigs excl. ) 3.80-281 lbs. 4.15-209 Ibs. 3.72-266 Ibs. 3.96- Ss. wiecetneba 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 
SMM crkiince Ser aabe ve eaestits 6.00@ 6.50 5.75@ 6.00 5.50@ 6.00 5.25@ 5.75 5.25@ 6.00 
a ee ee 5.25@ 6.00 5.25@ 5.75 5.00@ 5.50 4.50@ 5.35 4.75@ 5.35 
DE. wc acéweweceth teh be ona 4.25@ 5.50 3.75@ 5.25 4.00@ 5.00 3.25@ 4.50 3.75@ 4.75 
CR sitcncdalermesonsietnvees-o% 2.75@ 4.25 2.75@ 3.75 2.50@ 4.00 2. 3.25 2.25@ 3.75 
STEERS (900-1100 LBS.) 
iE ERE Ries Ri ER 8 BRE aes 5.25@ 6.25 5.50@ 6.00 5.25 5.75 4.60@ 5.75 4.90@ 5.75 
ae reer ye eee 4.50@ 5.50 5.00@ 5.75 4.50@ 5.50 4. 5.25 4. 5.15 
ON Frere 3.75@ 4.75 2750 5.25 one 5.00 3.25@ 4.50 340@ 4.65 
SEED cccecccceeeqevsecocoes 2.50@ 3.75 2.75@ 3.75 2.50@ 4.00 2. 3.25 2.00@ 3.65 
STEERS (1100-1300 LBS.) 
CED ncciccceccecct cesteesone 5.00@ 5.75 5.00@ 5.75 4.65@ 5.50 410@ 5.10 4.65@ 5.40 
Sr rr rs TS 4.25@ 5.25 4.50@ 5.50 4.25@ 5.25 3.5 4.60 4.0C0O@ 4.90 
MID, Widick.6n6 340:0'00:00:660%%00 3.25@ 4.50 3.50@ 5.00 3.25@ 4.50 3. 4.00 3.00@ 4.25 
STEERS (1300-1500 LBS.) : 
Choice .. 4. 4 5.25 +38 5.25 tae 5.15 3 08 4.75 4.25@ 5.00 
Good 3.75@ 5.00 4.25@ 5.00 3.65@ 4.65 3.40@ 4.10 3. 4.65 
HEIFERS (550-850 LBS. ) 
GERD a ccccvecvocvenectesccess 6. ¢ 6.50 5.50@ 6.00 5.50@ 6.00 5. 5.75 5.25@ 6.00 
eer ee ee 5.25@ 6.00 5. 5.50 4.75@ 5.50 4.3) 5.25 +4. 5.35 
PONTE cccvcccccccnvceecccnes 3. A 5.50 2.25@ 5.00 2.60@ 4.75 2.25@ 4.50 2.15@ 4.65 
QUITO cc cccccccccccccccenese 4.50@ 6.40 = ......24.- 4.50@ 5.75 4.35@ 5.60 4.0 5.75 
COWS: 
GRAND cccccccccecccccccccvcces TER CEOs nccccccese 2.35@ 4.75 2.25@ 4.35 2.0@ 4.35 
hints onneyde'nq dt aeons em eed 2.75@ 4.00 2.75@ 3.50 2.65@ 3.25 2.60@ 3.25 2.65@ 3.55 
Came-med, on ccccccccccccccsces 1.85@ 3.00 2. 2.75 2.1 2.65 2.00@ 2.60 1.75@ 2.65 
Low cutter and cutter ....... 1.25@ 1.85 -75@ 2.00 1.35@ 2.10 1.25@ 2.00 -75@ 1.75 
BULLS (YRLS. EX. BEEF): 
GOOG-CHOICE on cc cccesccccccce 2 ne 3.25 ie 3.00 2 oe 2.7% 2. 2.85 2.40@ 2.85 
ee ee 2.00@ 3.00 1.75@ 2.60 1.65@ 2.25 1L75@ 2.50 1.50@ 2.65 
VEALERS (MILK-FED): 
Good-choice .. 400@ 5.25 4. 5.50 4.00@ 5.50 3.50@ 5.00 2.50@ 4.50 
CO a -. 8.50@ 4.00 3. 4.00 3.00@ 4.00 2.50@ 3.50 2.5) 3.50 
Cul- aed. EER a RE Se 3.50 2.00@ 3.00 2 3.00 1.50@ 2.50 1.00 -50 
CALVES (250-500 LBS.): . 
I | v0 cosine +9 4008 dees 2.50@ 3.50 ree 5.00 8 ne 4.50 2.75@ 4.00 3.1% 4.50 
Es. & 805 bo e105 0d 00.080.00-000 2.50@ 3.50 4.00@ 4.00 2 3.25 1.50@ 2.75 1.50@ 2.00 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 lbs. down) gd-ch 6.60@ 7.15 6.25@ 7.00 6.25@ 6.75 6.40@ 6.75 6.00@ 6.50 
g 
oe -. 500@ 6.75 3. 6.25 4.25@ 6.25 4.50@ 6.40 +4.0u@ 6.00 
YEARLING WETHERS: 
(90-110 Ibs.) gd-ch............ 4.25@ 5.50 4 3G 5.50 3.75@ 5.25 4.75@ 5.25 4.00@ 5.00 
BE: s-vicccsavsss ovtnderwonn 3.50@ 4.25 3.75@ 4.50 3.25@ 3.75 4.00@ 4.75 3.25@ 4.00 
EWES: 
(90-120 Ibs.) gd-ch............ 2.25@ 3.00 2.00@ 2.75 1.75@ 2.85 2.25@ 3.00 1.75@ 2.65 
(120-150 lbs.) gd-ch........... 1.75@ 2.75 1.50@ 2.50 1.5 2.75 2.00@ 2.90 1.50@ 2.65 
(All weights) com-med........ 1.25@ 2.25 1.00@ 2.00 1.00@ 1.75 1.25@ 2.25 1.00@ 1.75 
SLAUGHTER REPORTS GO IN hae esse comedies 44,000 37,814 21,153 
Ce 16,807 11,482 15,981 
Special reports to THE NATIONAL PROVI- a ne : = 
SIONER show the number of livestock slaugh- MN. viavcded3hs scene 425,069 459,257 347,649 
tered at 16 centers for the week ended November SHEEP. . 
1d, 3050, with comparinens: NE ee ca 61,127 50,300 56,017 
CATTLE. Kansas City -. 19,602 16,363 12,639 
Week Cor, OME os 26,872 24,215 17,410 
nek oer. weak, ee 10,372 9,801 
4 4 St. Joseph ..... 16,946 15,835 10,217 
Nov. 11. week. 1982. Sioux City .. 14,125 12,514 10,978 
ee ee 31,390 30,694 27,884 Wichita “a 867 
Mamens Olty ...ccccccces 27,283 26,879 19,624 Fort Worth 3,270 e 6, 
Dt wavivetetcceneved 20,934 20,605 2,758 Philadelphia 7,872 7,184 8,536 
East St. Louis ... - 20,182 20,862 9,993 Indianapolis ............. 2.784 1,616 1,179 
St. Joseph .... - 8,291 (7,341 5,187 New York & Jersey City. 59,295 62,986 72,758 
Sioux City . 7,514 10,689 4,969 Oklahoma City ......... 792 649 ,083 
Wichita... 2,656 1,985 BiG CRE ok. o50sd00c0e 2,247 1,504 2,131 
Fort Worth . 5,445 4,913 Se Me as og ste Kes veces 9,295 10,380 2,886 
Philadelphia o> SA | UM. EE onic dacs caaeus 21,834 d 24,059 
er oe 2,275 1,565 1,574 Milwaukee 1,679 1,267 2,213 
New York & ae a : 8,089 


Oxlahome $436 Total «1.0... sees eee 
penver ‘ 4 “ 
e. au 5 
Milwaukee 3,196 U. S. INSPECTED HOG KILL. 
SEMIS OE 3 1€8,188 163,687 104,713 Inspected hog kill at 8 Ag during 
nen week ended Friday, Nov. 10, 1933, as re- 
aie 101,697 117,295 74,596 Ported to THE NATIONAL PROVISIONER: 
SS) eee 44,535 50,890 32,759 Week Cor. 
EL. 6S utaaus 6.09.40 stieg 27,576 38,653 17,298 ended Prev. week 
Rest ee ees. S 4 aa 23.18 Nov. 10. week. 
St. Joseph .............. , , ’ Ss iv cksneneneked 117,892 125,021 79,179 
MEUEED «.ssccce-cceed 9,377 20,489 11,765 Kansas Gity, Kan........ SS3 BO 32°15 
| RR 6,609 6,675 Re MINN 4% 6545555520500 bat 27,954 37,894 16,215 
. he ee 4,920 6,227 2,886 St. Louts 2 East St. Louis 52,000 3 37,692 
Philadelphia ........-..- 16,799 19,577 17,764 Sioux City ....-......... 6.496 21.703 11,567 
Indianapolis ............. 15,734 14,365 13,761 St. Joseph Rideecky Se hs 32'631 26,119 
New York & Jersey City. 51,164 49,072 54,884 St. Paul ..............-. 58.576 58,422 11,811 
Oklahoma City ......... 5,835 6242 4,847 N. Y., Newark, J. C..... 49,247 50,070 53, 
1 a 19,238 12,640 22'010 sae 
So Sa a gies 2 lee a <a "ae 386,230 426,075 275,123 
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PACKINGHOUSE SPECIALTIES 





DRY ESSENCE 
of NATURAL 
SPICES 





a depression licking item which 
has spelled more profits for the 
sausage manufacturer by ap- 
preciably increasing sausage 
sales. 


on A uniform flavored and bright 
appearing sausage is the rule 
rather than the exception when 
you use 


DRY ESSENCE of 
NATURAL SPICES 


~ W?J. Stange Co. 
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Protected by patents 
in 34 countries 


ALUMINUM FOIL 
INSULATION 




























ALFOL INSULATION COMPANY (ZiyStée suttonc 











Save Operating Expense! 
Reduce Fat Content of Cracklings! 


No heavy, hot cakes or plates to be han- 
dled when you use the 


VELVET DRIVE 


Automatic 
HYDRAULIC PRESS 


Bulletin 626 gives full particulars. Ask 
for it. 
J. W. HUBBARD CO. 


Manufacturers of 2 complete line ot 
packing house y and 
718-732 West 50th St. Chicago 
When You Think of Equipment, Think of Hubbard 
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SOLVES PorRK PACKING 





PLANT PROBLEMs! 


Many Operating 
Tests! 


CHAPTERS 


I—Hog Buying 
Il—Hog Killing 
Ili—Handling 
Fancy Meats 
IV—Chilling avd 
Refrigeration 
V—Pork Cutting 
Vi—Pork Trin- 


ming 
VII—Hog Cutting 
Tests 
VIlI—Making and 
Converting Pork 
ry 





X—Provision 
Trading Rules 
XI—Curing Pork 

Meats 
XIl—Soaking and 
Smoking Meats 
X0I—Packing 
Fancy Meats 


XV—Rendering In- 
edible Products 
XVI—Labor and 
Cost 





F.C. ROGERS. INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
























Distribution 
_—— 
L) 
Price $6 A 
Forsign: GC Sten, Practical 
Flexible Leather: ae on 
extra. Remittance with Christmas 
er. — 
Gift 


Book Department 
THENATIONAL PROVISIONER ‘Chico Titmoie 








H. P. HENSCHIEN 
ARCHITECT 
Established since 1909 
PACKING PLANTS — PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, Ill. 

















Menges AX. Manse ic 


ARCHITECTS — DESIGNERS — CONSULTANTS 
TO THE MEAT PACKING INDUSTRY 


Successors To 
BONNELL-TOHTZ CO. 
1515 N. GRAND BLVD. 











ST. LOUIS, MO. 
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Chicago Section 


R. A. Rath, secretary, Rath Packing 
Co., Waterloo, Ia., was in the city the 


past week. 


Frank A. Hunter, president, Hunter 
Packing Co., East St. Louis, Ill., was in 
Chicago this week. 


Frank A. Kohrs, president, Kohrs 
Packing Co., Davenport, Ia., was in the 
city the past week. 


L. C. Stix, chairman of the board, 
§. Oppenheimer & Co., Inc., was a Chi- 
cago visitor this week. 


Edward A. Schenk, vice president, 
Columbus Packing Co., Columbus, O., 
was in town this week. 


Fred G. Duffield, vice president, Jacob 
E. Decker & Sons, Mason City, Ia., was 
a Chicago visitor this week. 


President V. D. Skipworth of A. 
Gobel, Inc... New York City, was in 
Chicago for a day this week. 


G. L. Rhys, of John Morrell & Co., 
Ottumwa, Iowa, has been made a mem- 
ber-at-large of the food section of the 
National Safety Council. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 22,060 cattle, 6,787 
calves, 24,440 hogs, 24,062 sheep. 

C. S. Nelson, branch house district 
manager at Lynchburg, Va., and H. O. 
Black, branch house auditor at Mil- 
waukee, Wis., visited Armour and Com- 
pany’s general offices the past week. 

Friends of vice president Isaac Pow- 
ers of the Home Packing & Ice Co., 
Terre Haute, Ind., are glad to hear that 
he is completing a rest cure at a Terre 
Haute hospital and will soon be out 
again. 


Provision shipments from Chicago 
for the week ended Nov. 10, 1933, with 
comparisons, were as follows: 

5-Days Previous Same 

Nov. 10. week. week, ’32. 
Cured meats, Ibs. ..14,684,000 22,095,000 13,820,000 
Fresh meats, Ibs. . 44,094,000 51,227,000 37,443,000 
_. yas 5,451,000 10,801,000 8,242/000 


G. C. Briggs, general branch house 
manager, Armour and Company, an- 
nounced the following appointments this 
week: W. B. Briggs, formerly assis- 
tant manager, Muskogee, Okla., to 
assistant manager of the Tulsa, Okla., 
branch; A. D. Faulkner as manager of 
the Little Rock, Ark., branch, succeed- 
ing C, F. Hutchison, transferred to 
other duties: W. F. Hullum as acting 
Manager of the Vicksburg, Miss., 
branch, Succeeding A. D. Faulkner. 


LABOR SITUATION IN THE WEST. 


Agitators representing unaffiliated 
labor organizations such as that which 
caused the walk-out at the Hormel plant 
at Austin, Minn., attempted the same 
thing at St. Paul. They picketed the 
Armour and Company plant there, and 
temporarily prevented several hundred 
men from going to work through intimi- 
dation. No trouble was reported at 
Swift and Cudahy plants at St. Paul. 


The effort was to get the men to de- 
mand recognition of the unrecognized 
group known as _ the Packinghouse 
Workers’ Industrial Union, and an in- 
crease of 10c per hour in pay, although 
all plants are operating under the NRA 
code. Their organiation is not a recog- 
nized labor union and is led by former 
I. agitators and communist 
workers. 


In Chicago a similar attempt was 
made at the plant of the Illinois Meat 
Company, where labor demands have 
been under discussion recently. This 
plant was picketed on Friday morning, 
but continued operation. 


At Los Angeles, Calif., the same I. 
W. W. element picketed several plants 
and endeavored to pull out workers op- 
erating under the NRA code. 


Up to date of going to press no 
trouble was reported from other plants 
or centers, where the workers accepted 
the NRA terms on wages and hours. 
No regular union is participating in any 
of these disturbances at any center. 


a 


LABOR TIE-UP AT PITTSBURGH. 

Tie-up of meat deliveries in Pitts- 
burgh was threatened by radical labor 
leaders not affiliated with the A. F. of 
L. Demands were made for union 
recognition and for shorter hours and 
higher pay. 

The 17 packing plants in Pittsburgh 
were surrounded by strike sympathizers 
and no deliveries of meat were being 
permitted. Retailers who had been call- 
ing and getting supplies since the walk- 
out last Saturday complained to the 
police that they were being threatened. 
Packers were endeavoring to have the 
workers return to work and elect a com- 
mittee under the NRA labor board su- 
pervision to negotiate a wage and 
working condition agreement. 


— — fe 


HORMEL STRIKE ADJUSTED. 


Labor disputes at the George A. Hor- 
mel & Co. plant at Austin, Minn., last 
week resulted in about 600 striking em- 
ployees taking possession of the plant 
and shutting off all operations. The 
violence was reported to have started 
with the picketing of the Hormel prop- 
erties by members of the “farm holi- 


day” strike movement, who turned back 
many truckloads of livestock. 


Workers in the Hormel plant, who re- 
cently were organized into the “Inde- 
pendent Union of All Workers,” de- 
manded a 10c per hour increase in pay 
for all employees, although they were 
already receiving higher wages than the 
NRA scale. After one day’s shut-down 
an agreement was reached to submit the 
matter to the state industrial commis- 
sion, the workers unanimously accepting 
the offer. Operation of the Hormel 
plant has been in compliance with the 
temporary hour and wage agreement 
4 + meat industry approved by the 


fe - 


CATTLE AND BEEF SITUATION. 


Markets for fat cattle have been 
showing rapid declines in recent weeks, 
due in part to slow outlet and in part 
to heavy receipts. This week at Chi- 
cago prices dropped to a new low for 
the year, which means the lowest in 30 
years or more, the decline uncovering 
a set of prices which even veterans in 
the Chicago Stock Yards had never 
witnessed. 


During the past 75 days the seven 
sdiadeak markets have received 285,000 
more cattle than in the same time a 
year earlier, and the proportion of fat 
cattle in this supply is believed to have 
been the largest on record. Many cattle 
marketed during this period had been 
fed eight months to a year and more. 


Hangrails at all markets were con- 
gested with heavy beef as the week 


closed. 
oe 


CHICAGO SHOW JUDGING. 


Fourteen states, the District of Co- 
lumbia, Canada, and Scotland will con- 
tribute the judging talent officiating at 
the 1933 International Live Stock Ex- 
position, to be held at the Chicago 
Stock Yards from December 2 to 9. 
They will tie the ribbons in the com- 
petitions for the 29 breeds of livestock 
which will make up the 12,000 entries 
in the Exposition this year. 

Walter Biggar, of Dalbeattie, Scot- 
land, will make his ninth journey from 
Scotland to pass upon the fat cattle 
classes of the Chicago Show this year. 
No other livestock judge has been hon- 
ored so repeatedly. 

Judges from Chicago include the fol- 
lowing: Leo Daly, cattle carcass con- 
test; Henry DuPlan, yearling carlot 
cattle and champion carlot cattle; 
Thomas Cross, two-year-old carlot cat- 
tle and champion carlot cattle; James 
H. Boyle, champion carlot cattle referee; 
George E. Myers, carlot sheep; Howard 
S. Turner, sweepstakes 10 barrows on 
hoof. also carlot swine; Robt. Lorimer, 
sheep carcasses. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 
Based on actual carlot trading Thursday, 
Nov. 16, 1933. 
REGULAR HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
10% 11 
10 10% 
10 - 10% 
10% 10% 
BOILING HAMS. 
Green 
Standard. 


Sweet Pickled 
Standard. Fancy, 
10% 10% 
10% 10% 
10% 10% 
HAMS. 
Sweet Pickled 
Standard. Fancy. 
10% 


SKINNED 


Green 
Standard. 


PICNICS. 


Green Sweet Pickled 
Standard. Standard. Sh.Shank. 


9 
9 
9 
9 
8 
8 


Ra 


D. 8S. BELLIES. 


Clear 
Standard. Fancy. 


6% 
6% 
6% 


5g 
D. S. FAT BACKS. 
Standard 


OTHER D. 
Extra short clears 
Extra short ribs 
Regular plates 
Clear plates 
Jowl butts 
Green square jowls 
Green rough jowls 


cash 
loose 


Prime steam, 
Prime steam, 
Refined, in export boxes 

A ME. Sa dininss nodesrivecsovene 7.62% 
BEE MEE ocbccdogui sect ssverdeoecentre<avetk 5.87% 


FUTURE PRICES. 


SATURDAY, NOVEMBER 11, 1933. 
HOLIDAY. NO MARKET 


MONDAY, NOVEMBER 13, 1933. 


Open. High. Low. Close. 


LARD— 
Nov. (Old) .... 
Dec. (Old) 5.57% 
Jan. (Old) 6.20 
May (Old) .... 
Nov. (New) .... 
Dec. (New) .... 
Jan. (New) 6.72% 
May (New) 7.17% 
CLEAR BELLIES— 


Dec. (Old) .... sues eons 5.17%4b 
Jan. coos eevee cows 5.65n 
May wees wees La 


7.20ax 


Jan. 
May (New) 


TUESDAY, NOVEMBER 14, 1933. 
LARD— 
Nov. (Old) .... ee 
Dec. 5.6214-65 5.70 
Jan. 
May 
Nov. 
Dec. cee 
Jan (News 6. 82% 
May (New) 7.27% 
CLEAR BELLIES— 
Dec. (Old) 5.25 
Jan. (Old) 5.70 
May (Old) ... 
Dec. (New) .... 
Jan. (New) 6.25 
May (New) 7.00 


WEDNESDAY, 
LARD— 
Nov. (Old) 
Dec. (Old 


AAR ARAN 


NAAR AN 
@Dwe- 

SRASSh 
FETS 
oc 


a 


NOVEMBER 15, 1933. 


) 

(New) 06-67% 
May (New) 7.25 
CLEAR BELLIES— 
Dec. (Old) 5.25 
Jan. (Old) .... 
May (Old) 
Dec. (New) . 
Jan. (New) 6.25 
May (New) 7.00 


THURSDAY, NOVEMBER 16, 1933. 
LARD— 
Nov. (Old) .... ors 
Dec. (Old) 5.57% 5.60 
Jan. (Old) 6.15 eens 
May (Old) .... 
Nov. (New) .... 
Dec. (New) 

Jan. (New) 

May (New) 7. 15 
CLEAR BELLIES— 
Dee. (Old) 5.30 
Jan. (Old) .... 
May (Old) 

Dec. (New) .... 
Jan. (New) 6.25 
May (New) .... 


5.57% 


7.15 


FRIDAY, NOVEMBER 17, 1933. 
LARD— 
Nov. (Old) 
Dec. (Old) 
Jan. 
May 
Nov. en 
Dec. (New) .... 
Jan. (New) 
May (New) 
CLEAR BELLIES— 
- (Old) 5.15 
. (Old) 5.62% 
a ) ae 
» (Hew) .... 
Jan. (New) .... 
May (New) .... 


40 
6.77%4ax 


5.20b 
5.62% 
6.3714n 


Key: ax, asked; b, bid; n, nom; 





COOPERAGE. 


iron hoops. .$1.45 1.47 
iron hoops.. 1. St sri 
fron hoops.. 1. ertie ty 1. = 
. iron hoops. . Hy 42 
2. 5 2% 
2.25 


seeeecececes 2.82% @2.35 


November 18, 1983, 


PORK PRODUCTS EXPoORTs, 


Exports of pork products from prip- 
cipal ports of the United States dy. 
ing the week ended Nov. 11, 1933: 

——Week ended—— Jan, 1, 
Nov.11, Nov.12, Nox. 4 = 


1933. 1932. 
M Ibs. M lbs. 


HAMS AND SHOULDERS, 

WILTSHIRES. 

845 1,404 67,299 

ese 16 tees 1 

. 1,979 782 1,333 60,385 

he veg a ores 

Other countries ... 12 35 

BACON, INCLUDING CUMBERLANDS, 


Total 604 
To Germany 
United Kingdom 
Other Europe 
Cuba 


M Ibs. un 
INCLUDING 


United Kingdom 


Fy 


sors BS pose” 
S2 BeSESE 


282 


To Germany 
Netherlands 
United Kingdom 
Other E 

Cuba 


BoBese! 
28S2232 


Other countries 
TOTAL EXPORTS BY PORTS. 
Week ended Noy. 11, 1933. 
Hams and 
shoulders, Bacon, 
M lbs. M Ibs. 
265 


Port Huron cess 
Key West 36 
New Orleans 

New Yorkt 

Baltimore 


DESTINATION OF EXPORTS. 
Hams and 
shoulders, 
Exported to: M lbs. 
United Kingdom (total) 
1 


mdon 
Manc' peed 
Glasgo 
Other ‘United Kingdom 


Exported to: 
Germany (total) 
b 


*Corrected to September 30, 1933, to include all 
ports. 
+Exports to Europe only. 


CURING MATERIALS. 
8 


bls. 
r 100 lbs. delivered 9.08 
4 Dbl. delivered.) 
(5 or BA Oubie $8.93 per 100 
Ibs. delivered.) 
Saltpeter, 25 bbl. lots, f.o.b. N. Y. 
Dbl. refined granulated 
Small crystals 
Medium crystals 
Large crystals 
Dbl. refd. gran. nitrate of soda.. 
Less than 25 bbl. lots, 4c more. 





Nitrite of ocae ie 
(1 


Sugar— 
w sugar, 96 basis, * 0. 50 New Or- 
leans 


Second su 90 basis...... 
Syrup Sealing, 63 to 65 combined su- 








SPICES 


(These prices are basis ‘to.b Chicago | 


ole. 
Allspice .....eeeeeeeee 8% 
Cimmamon ....seeeceeeses 


£ 

Pepper, 
Pepper, 
Pepper, 


Pepper, 


go 
emit 


Hind quart 
Fore quart 


Steer loins, 
Steer loins, 


Knuckles, 


Brains (p 
Hearts .. 


Calf live 


eice la 


Lamb ki 


Heavy 5 
Hatt a 


Light, f- 
Heavy 1 
Light f 
Mutton 
Mutton» 


Mutton 
Sheep te 








8, 1933, 


RTS, 


‘om prin- 
ates dur. 
1933; 


— Jan 1, 
re a Noy. Ag 
Ibe. leans 
UDING 


404 67,399 
883 on 55 
"86 
35 i 
ANDS. 


604 18,015 
1,239 


288 
O98 
Bees 


¥ 


» 
s 
wer pS 


#8282 


s 
aohees 








Sacks. 


5.90 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended 
prime native steers— Nov. 16, 1933. 


SS 10%@11%, 
a 9 @10- 


Cows, 
Hind quarters, choice.... 
Fore quarters, choice.... 


Beef Cuts. 


Steer loins, —_ ob eears 
Steer loins, No. 1 

Steer loins, No. 2........ 
Steer short loins, prime. . 
Steer short loins, No. 1.. 
Steer short loins, No. 2.. 
Steer loin ends (hips).... 
Steer loin ends, No. 2 
Gow loins ........ 

Cow short loins...... 

Cow loin ends (hips) 





Steer rounds, No. 
Steer chucks, —— 
Steer chucks, No. 1 
Steer chucks, No. 2...... 
PEED wcccncsocecce 


Cow navel ends.......... 
en 
Hind shanks ............ 
Strip loins, No. 1, bnis... 
Strip loins, No. 2........ 
Sirloin butts, No. 1...... 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2.. 


Shoulder clods .......... 
Hanging tenderloins ip 
Insides, green, 6@8 Ibs. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. 


Beef Products. 


Brains (per Ib.).......... 
ae 


| al Dennadhadweswe~:de'e 


Brains, each . 
Sweetbreads . 
Calf livers 






Choice lambs ... 
Medium lambs . 
Choice saddles - 
Medium saddles 
Choice fores 

Medium fores |” 
lamb fries, per lb... 
Lamb tongues, per ib. 
Lamb kidneys, per Ib 


Mutton. 


Heavy shee 

Light sheep 
Heavy saddles 
Light saddles 


ep tongues, per lb.. 
eep heads, ‘on 





bee 
Fe RR 


vs 
*e 


& 


aR 


s 
PAIPANRDANIDOGCOHMA+ 


® 


we C109 69.00 09 CHEN OD DOO 
x 


We 
aco 


e 





eget 1-5 4 1-11 T pnnpeenprtetstnaed 21-11 ee 
oa) a 


RR 


ao 


& 


— 
DOBRA Demar 


DBONNIWAN IACI 
— 


89999555599 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. gv. 11% 
Picnic shoulders ........ 6% 
Skinned shoulders ...... 7 
eee 21 
I I ony aca eig’e 
gS eee eee 7 


Rats 5 


Ns 


rs 
eae _ 
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DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons........... 19% 
Country style sausage, fresh in link. ... 16% 
Country style sausage, fresh in bulk.... @13 
Country style sausage, smoked......... @15 
Frankfurts in sheep casings............ @l7 
Frankfurts fn hog casings..........++++. @16 
Bologna in beef bungs, choice......... ° @15 
Bologna in beef middles, choice......... @16 
Liver pny in beef rounds........... @13 
ver 





New England luncheon specialty Levees ow @17% 
Minced luncheon specialty, eauee 6eave @16 
WD NED Sccpccddcecccccsccstese @19 
es EE Aegddned sme eadonseuesatien @14% 
| ee ee barebones @15% 
Polish BID 0.00 64.0:40454.00000400eeee< @13% 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs.......... @32 
Thuringer cervelat .....ccccccccsccccce @15 





PAPMeP .ccccccce ecceccececcoe ceecccoce @22 
OO ERE dwegeeeuees @21 

©. salami, choice................ 3 @al 
Milano salami, choice, in hor ‘pungs.. ° @30 
B. C. salami, new condition........ oon @15 
Frisses, choice, in hog middles. enccccece @26 
Genoa style salami.......... covccescooe @34 
PED tccasebedeaseoetevoeses @24 
Mortadella, new —- ° @14 
Capicolla @31 
Ttalian style hams @26 
Virginia hams .... @26 


SAUSAGE MATERIALS. 
(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings................ 


Special lean pork trimmings 
Extra lean pork trimmings.. 





Pork cheek meat........... 

WO DONTE. ceccccvceccccccce ° 

EE SEED inion. 6nsenentdereehedes debe 

Native boneless bull meat (heavy)...... 54%4@ T™ 
ED wuscpareahdbeveseoud ets 4 
SE MET ccvcdscpocedevicseeceeegees 4 
pT Frere @ 3% 
Beef cheeks (trimmed) ownsitegacetesd sae @3 
Dressed eanners, 350 Ibs. and up........ @ 3% 
Dressed cutter cows. 400 Ibs. and up. @ 2% 
Dr. a bulls, 600 Ibs. and up....... @ 4% 
STE ndnecedesiGhetensssse<ss sacvies 2Y@ 9% 
Pork tongues, canner trim, S.P......... @10% 


SAUSAGE CASINGS. 
(FP. O. RB. CHICAGO.) 
(Prices quoted to manufacturers of sanxage.) 
Reef casings: 


Domestic rounds, 180 pack.............. -89 
Domestic rounds, 140 oehguntaséaese 48 
rt rounds, DNC catscenecsxnten -. 62 
rounds, medium.............-.++ 
ee SE SE. 006. cnceesseonges 158 
No. 1 DERE eetoseoceesoeses bebivigae 14 
a Poe sands... ccevecsveseus w% 
0. MMB. ccccccce soepeeeeceseee «+ .-20@22 
( 0 » RRR Aah a 
ES CED wececcicncécesbieaderos 


1.45 
Middies. select wide. sega | in. _. -1.75 
Middles, select, extra wide, 2% in. and 


OVER woccccccccccccccccccceccccececeesan 


Dried bladders: 









BS-ES TR, WIS, Bat... cccececcce = 
0-12 in. wide, flat............... eat ec 
See OR. WHEE; WOE. osc Sccccccccecsés 
6- 8 in. wide, flat........... weber 
Hog casings: 

Se, WOE BOD WOR. ns ceccvcseceves cod 2.10 
Narrow, special. per 100 yds...: jensceey 1.5 
Medium, re: L, - e aiteewaes.tahs 1.60 
p. SS 2 fF “Seepeerocseaeess: ++--1.50 
Extra wide, per 100 yds eros Fl 
EE ED eabiuccconsscsaccecevclser -26 
Large prime bungs cone an 
Medium prime bun: 14 
Small prime bungs 08 
Middle. per set... -20 
Stomachs ....... 08 
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SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Smee Cink, BS 80 GRU. . cc cccccccccccesescshs 
Large tins, BW Wi ccoccecccovecovccese & 

Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate.......ccscccscccsccee 6.00 
Large tins, 1 to crate.......cccccess sce, 6.25 

Smoked link sausage in hog casings— 

Small tins, 2 to crate.......ccccsccceceses 495 
Large tins, 1 to crate....cccccccscsccccccccs GOO 


DRY SALT MEATS. 


Clear bellies, 18@20 lbs................ @ 6% 
Clear bellies, 14@16 Ibs................ @ 6\% 
Rib bellies, 25@30 lbs.................. @ 6% 
Fat backs, 10@12 lbs................+.. @ 6 

Wt Dame, BOGIES Te... oc cccvcccvcess @ 6% 
as EU Re Risa sage ienes widinae uate @ 5% 
SE, Aba gn bcak 440 Verckccatacadsaten @ 5% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 lIbs............ @15% 
Fancy skd. hams, 14@16 Ibs............ @16% 
Standard reg. hams, 14@16 Ibs.......... @13 
ORES ac acinaiciaavans oo0us~« ews @i1 
Fancy bacon, 6@B8 Ibs.............+s0085 @16 
Standard bacon, 6@8 lbs................ @15 
No. 1 beef ham sets, smoked— 

Insides, S@12 Wbs.......ccccccccvececs 27 

Outsides, S@O Wbs......cccccccesscees 21 

Mmokkies, GEOO Ibs. ......ccccccvcccece @26 
Cooked hams, choice, skin on, fatted.... @24 
Cooked hams, choice, skinless, ratted... @25 
Cooked picnics, skin on, fatted.......... @16 
Cooked picnics, skinned, fatted......... @l7 
Cooked loin roll, smoked...........++6++ @25 


BARRELED PORK AND BEEF. 





Mess pork, regular........-+.eeeeeeeeee @17.00 
Family back | pare. ‘24 to 84 pieces. @19.00 
Family back po 85 to 45 pieces. @18.00 
Clear back pak, “io to 50 pieces... @15.50 
Clear plate pork, 25 to 35 pieces. . on 


SUMNER cc coaes -owee teadeceasd ces @14,00 





eee eee eeeeeeeeeeeee 


eeaks aaaLe vases 00 
Plate beet soos 11-00 


ar tripe, 200-1b. 7 BDL. oo onneeees sree oe SIS OB 
nah tripe, 200-Ib. bbl........- 15 
Pocket honeycomb ‘ie, 200-Ib. bbl. 
= = 200-Ib. be panera 
ongues, 200- bemeedooee 
lamb tonrues, short cut, 200-Ib. bbl........- 





OLEOMARGARINE. 


White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. @9o 

Nut, 1-lb. cartons, f.o.b. Chicago...... @8 

Pastry, 60-Ib. tubs, f.o.b. Chicago....... @ 9 


LARD. 


Prime steam, cash, Bd. fw Kelnewe @$6.15 
Prime steam, loose, Bd. Trade...... @ 5.87 
Refined lard, tierces, f.o.b. MS 
Kettle rendered, tierces, f.0.b. ae. 
Leaf, kettle rendered, tierces, f.0.b 


Chicago 
Neutral, in tierces, f.o.b. Chicago.. 
Compound, vegetable, tierces, c.a. t.: 


OLEO OIL AND STEARINE. 


Extra oleo ofl......... coccccccceoococcs 
me No. 1 ol€0 Of... ceeeeeeeceeeeess 


Prime No. 8 oleo Ol........ceeceeee 
Prime oleo stearine, MKS. a cctsie8 


TALLOWS AND GREASES. 
(In Tank Cars or Drems.) 


Edible tallow, under 1% wens: 45 titre. 8%@ 4 
Prime packers’ Setiew. sete seaksbaeeweries 384%@ 
No. 1 tallow, 10% f.f.8.......-..2ee00% 2 

No. 2 tallow, 40% tte Spates ae a 
Choice white grease............. 
Pe TE bhp cnck scenes cveees 
R-White greaxe. maximum 6% acid. 
Yellow grease, 10@15%.. ar ee 
Brown grease, 40% f.f.a..... scitebeteee 2%@ 2% 


VEGETABLE OILS. 
Crude cottonseed <2. ws tanks, f.o.b. 








bag , i Pee @ 3% 
deodoriz: +7) Nis. f.o.b. Gage. 54a 5a 
Yellow. ‘deodoris ed Pore sage seeee es 5a 5 
Soap stock, 50% f. Oe %*@1 
Corn oil, in tanks, Feb ES ebite coun 8% @ 4 
Soya bean oil; f.o.b. mills.............. 5.6@ 6.0 
Cocoanut oil, seller’s tanks, f.0.b. coast. 2%@ 2% 
Refined in bbls., f.0.b. Chica icago...... ++» B4@ 6% 





> as eS Re are 
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How to Buy Beef 


Dealer Can Increase Turnover and 
Margin by Right Methods 
By MEAT EXPERT. 


EDITOR’S NOTE.—This is the first of 
a series of articles by a recognized meat 
merchandising authority which THE NA- 
TIONAL PROVISIONER offers its retail 
readers with the hope that it will help 
them to meet a “new deal” situation in 
which the meat industry is expected to 
pay more for its raw materials without 
increasing prices to its customers. 


Other discussions to follow will include 
“Inventories and Shrink,” “Store Set Up,” 
“Display” and “Training Store Help.” 


Fresh beef sales in the retail 
store should be 35 to 40 per cent 
of the dealer’s total turnover. 

Beef bought by the side or car- 
cass, and properly merchandised, 
will give an added gross profit of 
2 per cent or better. 

In the following analysis the 
writer will endeavor to point out 
some of the vital factors in in- 
creasing beef sales, based on ex- 
perience. 


Many dealers have formed the habit 
of buying cuts of beef—such as rounds, 
loins, ribs, chucks, etc— instead of 
straight carcasses or sides. 


In many instances it is profitable to 
buy various cuts, on account of the 
peculiarities of trade. However, straight 
beef should be used when it is practical 
to do so. Why? 

Why Buy Carcass or Side? 

Your beef will cost you less. 

No packer can afford to break 
beef at the same price that he 
can get for it in the carcass. 
Your beef will arrive in better 
condition in quarters, with less 
waste and shrink to your primal 
cuts. 


When you buy cuts it fre- 
quently happens that the faces 
become dark and out of shape. 
When the fell or other skin is 
cut, the meat discolors quickly, 
and keeping qualities are re- 
duced considerably. 

Some merchants will claim 
that they cannot sell all the cuts 
in a side of beef. We will grant 
that in some localities certain 
cuts are hard to move, but a 
little additional salesmanship 
will overcome that difficulty. 


The writer had occasion to ob- 
serve the operations of a group 
of 250 markets, doing a business 
of from $300 to $600 per week, 
which were buying in cuts to 
such an extent that their straight 
beef shipments were only about 


35 sides per week. After considerable 
discussion, demonstrations and cutting 
tests, they were able to increase their 
straight beef purchases to something 
over 300 sides per week. 


Sold More Beef at Better Margin. 


The result? With no increase in the 
cost of beef, and without changing their 
selling prices, they were able to increase 
their gross profit over 2 per cent, and 
their beef sales were considerably 
increased. 


Here is the course they followed: 


Most of the beef was shipped to these 
stores on Monday. Immediately upon 
receipt of the beef, the forequarter was 
broken into wholesale cuts. The neck 
was trimmed carefully. All inside fats 
and trimmings that would not be sold 
with the cuts were removed, and used 
in hamburg while fresh. 


In some districts, where plates or 
briskets were slow movers, these cuts 
were trimmed for hamburg, or the 
briskets were boned and corned. 


Profit in Use of Fats. 


Next they went to work on the hind- 
quarter. The flank was removed, cut- 
ting out the flank steak, and utilizing 
the remainder of the lean beef for 
ground meat, or dicing it for stewing. 
The kidney and kidney fats were next 
removed, leaving the loin and round 
intact, unless wanted for steaks. 


It will be noted that all highly-per. 
ishable cuts—such as kidney, flank 
steak, trimmings, etc.—were ready for 
sale at once. The cod fat was removed 
in as large pieces as possible, and kept 
for covering the leaner cuts, such gs 
the eye of round, inside chuck and other 
rolled meats. 


Good profits can be made from the 
use of cod fat. And the less-appealing 
roasts, as named above, can be made 
very attractive by its use. 


For the purpose of covering the 
leaner roasts the fat is cut in slices, 
fairly thin, and flattened on the block 
by means of a mallet, so as to make g 
thin layer, in which the roast is rolled 
and tied with a light twine. 


Proper Cutting and Trimming. 

Merchants who make a practice of 
using cod fat will soon find that they 
are in the market for extra fat, which 
is a very profitable item when it can be 
bought for four or five cents per pound, 
and commands the retail price of the 
roast on which it is used. 


The successful meat merchandiser is 
very particular in his method of cutting 
and trimming all retail cuts. He is also 
careful, when rolling meats, to see that 
a proper tie is made, so that the roast, 
when cooked, will carve easily and not 
fall to pieces. 


Another factor that spells success is 














DEALER SHOULD KNOW HOW TO CUT BEEF AT A PROFIT. 


<a if he 
Tests show that a retailer can increase both volume and margin in beef sales if 
knows how to break up the carcass or side. 
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MEAT RETAILERS OF DETROIT LEARN POINTS ABOUT PROFITABLE CUTTING OF BEEF. 
A lesson in beef cutting was given to more than 2,000 retail meat dealers of Detroit, Mich., on a recent evening by Dean 


R. 0. Roth of the Animal Husbandry Department of Ohio State University. 


pointed out economical features of beef cutting to increase profits. 


The demonstration was given through the courtesy of 8. 
program and buffet supper also were provided by the hosts. M. J. 


Prof. Roth analyzed the different cuts of beef and 


Loewenstein & Son, Detroit meat wholesalers, and an entertainment 
Hager, manager of the Detroit Retail Meat Merchants Asso- 


ciation, was master of ceremonies. He is.shown on the platform, along with officers of the company (left to right): Vice presi- 


dent M. Loewenstein, president S. Loewenstein, 


ager A. Loewenstein, Prof. Roth and Mr. Hager. 


the quality of beef. Do not endeavor to 
change the quality, unless it be to im- 
prove it. Many a business has been 
ruined because of cheap competition in 
a neighborhood, when the legitimate 
merchant, in an effort to meet it, re- 
sorts to an inferior grade of beef. 


Regular Tests Should Be Made. 


Tests should be made reguiarly to 
determine the gross profit in a side of 
beef. 


There is a normal hanging and cut- 
ting shrink of from 5 to 7 per cent. 
This is stated as the result of a series 
of tests, conducted for the purpose of 
arriving at the normal shrink on fresh 
meats. Be sure, then, that the shrink 
is taken into consideration when mak- 
ing tests. 


It is both profitable and practical to 
buy beef in straight sides. By taking 
care of the perishable items immedi- 
ately upon receipt of your beef, you are 
turning into money considerable of the 
merchandise that ordinarily finds its 
way into the bone barrel. 

The next article in this series will dis- 


cuss “PROFITS IN THE RIGHT KIND 
OF MEAT DISPLAYS.” 


ho. 

MEAT EDUCATION GOES ON. 
Widespread interest in the meat pro- 
motion program conducted through 
lowa and the adjoining states is re- 
Ported from the National Live Stock 
and Meat Board’s home economics edu- 
tational service headquarters at Ames, 
- Lectures were presented this week 
y the Board’s representative in three 
- erent cities. At Minneapolis a lec- 
re was given before hotel and restau- 
representatives, the subject being 
og Value and Preparation of Meat.” 
_ was given a prominent place at 

9 evening sessions of a cooking 
Sere program at Decorah, Ia. A lec- 
ure featuring meat preparation was 
| vag kefore a meeting of the Sioux 
nti (la.) Women’s Club. Lectures 
aling with meat and meat cookery are 


also presented from time to time before 
chambers of commerce, high school and 
college students and teachers, dietitians 
and other groups. 


Schools of meat cookery conducted 
by the National Live Stock and Meat 
Board last week at New Bedford, Mass., 
Charlotte, N. C., and Lansing, Mich., 
were attended by 16,500 homemakers. 
This brings the total attendance for the 
seven weeks of the fall and winter 
schedule to approximately 145,000. The 
cooperating newspapers in each city 
have showed their appreciation of the 
schools in their requests for schools 
next year. This week, cooking school 
programs are being held at Bridgeport, 
Conn., Danville, Ill., and Omaha, Nebr. 


eX os 
NEWS OF THE RETAILERS. 


Bray and Dahn have added a meat 
department to their grocery business in 
Creston, Ia. 


P. Olson has sold his interest in the 
Sanitary Meat Market at Blue Earth, 
Minn., to Dave Stout. 


John F. Derse, retail meat dealer and 
resident of Milwaukee, Wis., for more 
than forty years, died recently in that 
city. 

G. I. Simock will open a meat and 
grocery business at 411 Cedar Lake 
Road, Minneapolis, Minn. 

The A. & P. store in Whitewater, 
Wis., has installed a meat department. 

Silverman’s Incorporated, for dealing 
in retail meats, has been formed in 
Minneapolis, Minn. Isadore Silverman, 
804 6th ave., Reuben R. Silverman and 
Rose Silverman are the incorporators. 
Capital stock is $50,000. 


Al Anderson, for the past three years 
manager of the Hooley Meat Co. mar- 
ket at New Richmond, Wis., has pur- 
chased the business and will operate 
under the name of the Anderson Meat 
Market. 

Otto Monsebroten has taken over the 
Joe Ashkanaze meat market in Grand 
Forks, N. D. 

Sarah Birenzweig will open a meat 
and grocery business at 2046 St. Clair 
st., St. Paul, Minn. 

Hill’s department store, Davenport, 
Ta., has added a meat department. 


sales manager Fred W. Trickey, plant superintendent Walter Kane, general man- 


Retail Meat Prices 


Average monthly prices at New York, Chicago, 
and Kansas City. 


Compiled by the U. 8. Bureau of Agricultural 


Economics. ices in cents per pound (simple 
average of quotations received). 
CHOICE GooD 
GRADE. GRADE. 
(Mostly Credit ame y | Cash 
and Del. and Carry 
Stores.) Stores.) 
: - > 
.. «. tee 
mS SS gS hE ES 98 
Bs 5 G5 Bs Sp ey 
— oO 20° 
28 68 38 28 68 38 
Beef. e 
Porterhouse steak .. .45 .39 .39 .35 .33 .31 
Sirloin steak ....... 36 .382 .32 .31 .28 .29 
Top round steak ... .34 ... ... .29 ont 
Bottom round ..... ccs ace ae 
Round steak, full cut... .27 .26 ... .23 .23 
Heel round ........ .-. ce ete St 
Fiank steak ........ Ce ae eS ee 6m 
Top sirloin ........ an. «x oo ae eee 
Rump roast, boneless .28 .24 .25 .24 .21 .20 
Rib roast, ist6 ribs .29 .23 .23 .24 .20 .18 
Blade rib roast .... .20 .19 ... .18 .17 ... 
Cross rib & top chuck .25 ... ... .20 pee 
AFM BORK 2 nccccccce cos BD 2 we oe 
Straight cut chuck.. .18 .17 .15 .17 .15 .13 
Corner piece ....... oe cee see oan eee 
Thick plate ........ . oe ee i” see 
MNUEED  cocsccoccecee a we ae > 
Boneless brisket .... .27 .21 .17 .22 .19 .14 
Brisket, bone in.... .19 .13 .10 .14 a 
Ground meat ...... 25 .16 .14 .18 3 13 


Boneless stew meat .28 .19 .18 .20 
Veal. 
Cutlet or steak..... 45 .35 .385 .38 .30 
3 33 


See SE ocaccoss 88 .81 . 31 .25 .27 
Rib CROPS .....cceee 36 .28 .28 .25 .22 .22 
Rump roast ........ -29 .22 .22 .22 .19 .16 
Shoulder chops .... ... 20 20 18 2T 28 
Shoulder roast ........ .17 18 ... 4 26 
Boneless shoulder .. ... ... css BB ccs cvs 
Fara 21 13 Ww 1 (OO LO 
Boneless stew 32 .21 .18 .25 117 16 
ME digasces'esooe -70 46 .47 .56 .46 
Lamb. 
Loin chops ........ 37 36 .43 .34 .30 © .35 
BP GUE 6scscccces 82 .82 .40 .27 .25 .32 
2) eepeegenerr 28 .22 .22 .21 .20 .20 
Shoulder chops ..... CF? Se ee he CL 
Square chuck ...... Oe «an ae ae sag, ee 
Shoulder roast ........ ol sen - cee SE wen 
i RE a a oe ay ae 
Shank and neck.... .8 .11 .10 .8 .10 8 
Pork. 
Center loin chops.. .29 .27 .25 .24 .26 .21 
SE vsacceess . eee SF Teer 
End chops ......... -20 .18 .17 .16 .15 .14 
Fr. hams, whole.... .19 ... .17 .17 ... 15 
Fr. shoulders, whole .14 ... .13 .13 ... 11 


. Picnics, whole... .12 .12 ... .12 .10 
Boston butts ... nae 

Spareribs ...... 
Lard (carton) ....... 
Sm. hams, whole, 





Sm hams, whole, 
No 


Bacon strip, whole, 
N 


Bacon pe. whole, 


Smoked butts . 
Smoked picnics 





TL ae 


ae 
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AMONG NEW YORK RETAILERS. 


At the meeting of Eastern District 
Branch, held November 14, it was 
learned that the code of the meat in- 
: dustry would be up for public hearing 
in the very near future. As a result of 
this T. C. Meyer and F. C. Riester were 
‘ appointed as delegates to represent this 
body at the hearings. It was also de- 
cided that, as was done last year, the 
membership would make up a collection 
of food, gifts and toys for the Christmas 
holidays for the Ottilie Home orphans. 
' The Sunday law committee reported 
that there were flagrant violations. Ar- 
rangements were made with the attor- 
; ney to go after the violators more 
earnestly. Ball committee reported 
that the foundation had been laid for 
this event which will take place Febru- 
ary 21, 1934. It was decided to have 

the turkey exchange again this year. 


; 
f 
' 
y 
t 


A business meeting of the Ladies’ 
Auxiliary was held Thursday of last 
week, with Mrs. William Kramer in the 


THE NATIONAL PROVISIONER 


chair. A theatre part 
the near future, with the following 
committee in charge: Mrs. Joseph 
Stern, Mrs. A. Werner, jr., and Mrs. 
W. H. Wild with Mrs. Kramer, ex officio. 
The next meeting, Thursday, November 
23, will be a social, with Mrs. J. Stern 
and Mrs. J. Wyler, hostesses. 


will be held in 


Ye Olde New York branch will hold 
its regular meeting on November 21 and 
George Kramer will lead the discussion 
on how the NRA affects cost of doing 
business. A debate will also be held 
for the purpose of arriving at a method 
of establishing fair selling prices. 


Charles Kramer and Mrs. Minnie 
Platt were married on November 15 and 
are spending a few days at Atlantic 
City. When they return from their 
honeymoon the couple will make their 
home in Yonkers, N. Y. Another mem- 
ber of Ye Olde New York branch, 
Leonard New, and Miss Flora Green 
will be married on February 18. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 


Eastern markets on Nov. 16, 1933: 





Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA, 
STEERS (1) (300-500 LBS.) : 
DE av vchwndewnbesdedseessetveeré-od FE eee $8.50@ 9.50 
. a ta db Ge nda dh eet a wl ok. WW aio 4.en we" Se ~eesdectees 7.50@ 8.50 
De civnwuee.eehewsudetesdvencons s Cee Ge...  ecbencenes 5.50@ 7.00 
geile Cerne a buae wh wy die a Sf a errr 5.00@ 5.50 
STEERS (500-600 LBS.) : 
DT! <¢ d06n0 476 shah eemcessPexeadead hh. .,2 ., BR orre rr 8.50@ 9.50 9.00@10.00 
DY ch dondidagewe cateende oe casuntere 0 frre 7.50@ 8.50 8.00@ 9.00 
DE, Serevekncecdaddddaenhétenunes Se cee «|. éenedtenaces 5.50@ 7.00 6.00@ 7.00 
Dt -citcitctesnUCseeunindvaticca Ea... saedabepes @ 5.50 5.00@ 6.00 
STEERS (600-700 LBS.): 
RD, Cai a Gina t aehg a dlaakive pales Gamae | g |: Sarre 8.00@ 9.00 8.00@ 9.00 
DM netetien Gtincqeceat éhoeKeareeceen J ft ea 7.00@ 8.00 7.50@ 8.00 
Dh sctienisnnneteceacetwsdankees 6.00@ 7.00 6.50@ 7.00 6.00@ 7.00 6.00@ 7.00 
STEERS (700 LBS. UP): 
DE sheiepudkustdessebebnsdesqcnnen 8.00@ 8.50 8.00@ 8.50 8 00@ 8.50 8.00@ 8.50 
tt. sueeGudtereerehendedenacsaecany 7.00@ 8.00 7.50@ 8.00 7.00@ 8.00 7.00@ 8.00 
COWS: 
DE > Chi ueladendca scadddeereondsiine 6.50@ 7.50 5.50@ 6.00 5.50@ 6.50 6 00@ 6.50 
Dh iebWincehetdadavadadee bicctden 5.50@ 6.00 5.00@ 5.50 5.00@ 5.50 5.50@ 6.00 
NE Th eal ihet ou dutta hein aatad Oana pieimnee 4.50@ 5.50 4.50@ 5.00 4.50@ 5.00 4.50@ 5.50 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
5 sacs veh bis.e aan awe sle-ee te ee artes 10.00@12.00 10.00@11.00 10.00@13.00 9.00@10.00 
NE afubilataia etapa i wig-ttee aelcea dm gad ns eaineees 8.50@ 10.00 8.50@10.00 8.00@10.00 8 00@ 9.00 
SS tired waka odadaure ba wid anne eolwne 7.50@ 8.50 7.00@ 8.50 7.00@ 8.00 7.00@ 8.00 
ad iat arena hagiane aad wane enbasn 6.00@ 7.00 5.50@ 7.00 6.00@ 7.00 6.00@ 7.00 
CALF (2) (3): 
DE SU ned te deme uae apeideet@emsaas  aenpwekae 7 “lmmoenenten ee tse emcee ben 
Dt ‘cdi bestocdahegtetiekenbeess ) s00ee0uns . i eeenaunube — ££ fF Sia 
DL cleddedesise<tnederddceeceatic  adeaeteiede * \ \qataeenaae See CS eek weuese 
Fresh Lamb and Mutton: 
CALF (38 LBS. DOWN): 
iN ike Cah aba rad ihe end ook enae uae 12.00@13.00 12.00@13.00 13.50@14.00 13.00@14.00 
i . -ehesaniacstededenesedeeéaacdode 11.00@12.00 11.50@12.50 12.50@13.50 12.00@13.00 
I he nel ad ela e ee cand een seeee 10.00@11.00 10. 11.50 12.00@12.50 11.00@12.00 
i i iGbsdubhassecdeanseeeeeaned 9.00@10.00 9.00@10.00 10.00@12.00 10.00@11.00 
LAMB (39-45 LBS.): 
Dé (LU. etancedes¢adhandwee canes awe 12.00@13.00 12.00@13.00 13.00@13.50 13.00@14.00 
Dt agabucucsawdees odeevesncbaguad 11.00@12.00 11.50@12.50 12.00@13.00 12.00@13 
CN wEetind oendawek dane ans eae aeten 10.00@11.00 10.00@11.50 11.50@12.00 11.00@1 
SS Sar oiha dd ocha wetk aid wi cee ea Ohm 9.00@10.00 9.00@10.00 10.00@11.50 10.00@11.00 
LAMB (46-55 LBS.) : 
EN eer re POET 10.50@12.00 11.00@12.00 11.50@12.50 12.50@13.00 
ER tinsel e oleae aid emsidve duende 10.00@11.00 10.00@11.50 10.50@11.50 12.00@12.50 
MUTTON (EWE) 70 LBS. DOWN: 
init tive tetndinpanadindmewew emanate 4.00@ 5.00 5.00@ 6.00 5.50@ 7.00 5.50@ 6.00 
Ee eT 4.00@ 5.00 4.00@ 5.50 5.00@ 5.50 
DN, (606 s0nenenceaeeebdnuedcesenua Ga ae 3.00@ 4.00 3.00@ 4.00 4.00@ 5.00 
Fresh Pork Cuts: 
LOINS: 

NS ee ae eee ee 10.00@11.00 12.00@13.00 12.00@13.00 12.00@13.00 
ee eee ot 0.00@11 12.00@13.00 11.50@13.00 12.00@13.00 
ER ES REE Ee 10.00@10.50 12. 12.50 11.00@12.00 12.00@12.50 
NG dank a aie nigiatandes eaale 9.50@10.00 10.00@11.50 10.00@11.00 10.50@11.50 

SHOULDERS, N. Y. STYLE, SKINNED: 
CM cctcecaedpe ede vcpeeussen 6 og St reer 8.00@ 9.00 8.50@ 9.50 
PICNICS: 
EI NA ee Day SE ae Oe Se 7.00@ 8.00 
BUTTS. BOSTON STYLE: 
i Seen acavceeks x Gd emeaeen 0 8 eer rer 10.00@11.50 10.00@12.00 
SPARE RIBS: 
DCD, ctinencadvevecsteeedeesecs SE » scesacaece- rebecesewee | weadenwmes 
TRIMMINGS: 
Dish tient atheincn take Ceaeniee SE” |  ° cseatawes ~ oeeseetewes |. weaeeireen 
Dn” Cbwhee annie sutnns cehereueke ben 0 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


(2) Includes ‘‘skins on’’ at New York and Chicago. 
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NEW YORK NEWS NOTEs, 


Visitors to New York last week ip. 
cluded G. J. Stewart, vice president; 9 
M. Patterson, hotel and institution "de. 
partment; C. Thommen, superip- 
tendent’s office, and J. J. Ferguson, anj- 
mal feed department, all of Swift ¢ 
Company, Chicago. 


J. J. Wilke, margarine depart 
Wilson & Co., Chicago, war" in Oa 
York for several days during last week, 


J. R. Mayeskie, dressed beef depart. 
ment, Armour and Company, Chicago 
ha ay New York for a few days last 
week. 


Miss Mabel Fink, secretary to Otto 
Weber, vice pumas in charge of pur- 
chases, Stahl-Meyer, Inc., is confined to 
her home with a severe attack of grippe, 


Waldemar J. Neuman, secretary, 
Stahl-Meyer, Inc., has been elected vice 
chairman of the food division of the 
Citizens Family Welfare Committee, 
which has opened its campaign to raise 
$4,000,000 for family relief work in New 
York City. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended November 11, 1933, were as fol- 
lows: Meat—Brooklyn, 840 lbs.; Man- 
hattan, 307 Ilbs.; Bronx, 330 lbs.; 
Queens, 9 Ibs.; total, 1,486 lbs. Poultry 
—Manhattan, 91 lbs.; Bronx, 7 lbs.; 
total, 98 lbs. 


———— 
FILING NRA COMPLAINTS. 


With a view to expediting action on 
complaints of violation of specific codes 
of fair competition for industry and 
trade groups, as well as the blanket 
code, the National Recovery Adminis- 
tration has distributed to postmasters 
throughout the country printed forms 
on which such violations may be re- 
ported to local and district compliance 
boards. 


This action was taken following the 
receipt of thousands of letters com- 
plaining of “chiselers” and code viola- 
tions. Many of these letters give in- 
complete information necessitating fur- 
ther correspondence. The forms are 
intended for the convenience of citizens 
who feel warranted in reporting individ- 
uals or firms which they believe to be 
violating specific provisions of codes. 
In order to discourage “spite” com- 
plaints, space is provided on the printed 
forms for notarization or certification 
by one or more witnesses familiar with 
the facts. 


a 
CHAINS CITED IN MILK CASE. 


Citations to show cause why their 
license to distribute milk in the Phil- 
adelphia sales area should not be sus- 
pended or revoked were issued by the 
licensing and enforcement section of the 
AAA today to the Great Atlantic & 
Pacific Tea Company and the American 
Stores Company. The order charges 
that both stores have violated the re 
tail price schedules established in be 
Philadelphia ‘milk shed license, whic 
became effective on August 25. a: 
respondents are given ten days in whic 
to file their answers to the charges. 
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A Page for the Packer Salesman 


Demand for Quality 


By Consumers an Opportunity to 
Push Identified Products 


Packer’ salesmen and retailers 
report increased consumer inter- 
est in packaged, identified foods. 


Housewives who for the past 
two years have had to make every 
penny count, and who have been 
more interested in price than 
quality, are again asking for prod- 
ucts by brand name and becoming 
interested in quality as evidenced 
in package or wrapping. 


This revival of interest in iden- 
tified products offers the packer 
salesman the opportunity to build 
for the future. How one sales- 
man is attempting to do this is 
told in the following letter: 


Editor THE NATIONAL PROVISIONER: 


Every packer salesman, I think, 
watches closely for indications of busi- 
ness conditions. He wants these for his 
own information and the help they may 
be to him in his work. He likes par- 
ticularly to pass on to his customers 
all evidence of better business, for it is 
easier to do business with optimists 
than pessimists. 

Retail food dealers have a barometer 
of business conditions which, it seems 
to me, is particularly significant. The 
point is, do they appreciate the light 
it sheds on increasing consumer pur- 
chasing power and a greater willingness 
on the part of housewives to spend 
more for foodstuffs ? 


Their day-to-day sales records pro- 
vide the best clue to what people want 
and are buying—what brands, the prices 
they will pay, and the other elements 
of demand. 


During periods of falling prices and 
business uncertainty packaged goods 
shared, to some extent, the burden of 
depressed conditions. Preferences for 
standardized quality give way, in some 
Measure, to the necessities of lower 
buying power. As payrolls declined 
there was more buying based primarily 
om price appeal. Similarly, prepared 
foods were in less demand. 


Consumers Still Want Quality. 


When those consumers who have been 
asking simply for “a pound of bacon” 
ora “pound of lard” begin once more 
to insist on a certain brand of sliced 
and wrapped bacon, or a favorite brand 
of Packaged lard, then the dealer knows 
business conditions have improved. The 
history of the packaged food industry 


shows that the trend away from 
branded quality toward bulk and price 
appeal goods is reversed with returning 
business activity. 


In my territory there is a very notice- 
able increase in the demand for pack- 
aged meat products compared to this 
time last year. This is not so great in 
the case of lard and bacon, although 
improvement is evident, as in the case 
of frankfurts, sausages, ready-to-serve 
products, specialties and canned meats. 

Retailers with whom I have discussed 
this trend have been inclined to believe 
that the advertising and educational 
work done before the depression to 
popularize wrapped and packaged prod- 
ucts has not been forgotten by the con- 
sumer. Personally I am inclined to be- 
lieve that this trend proves the prin- 
ciples underlying packaging and brand- 
ing are sound. 

I have tried to capitalize on this con- 
sumer return to packaged goods by 
pushing them at every opportunity. 
There can be no doubt that the retailer 
prefers to handle them, and I am find- 
ing that it takes but a little encourag- 
ing news to induce him to stock them 
more liberally than he has been doing 
during the past year or so. And, of 
course, the more packaged goods he 
buys the harder he will push them and 
the more consumers will purchase. I 
have felt that by getting our identified 
goods in large variety in the stores at 
this time we have the opportunity to 
win many new friends for our brands. 

No doubt the same opportunity exists 
in many other sections of the country. 
Women who have been buying bulk 
products and unidentified meats are 
again buying by brand name. It is a 
practice everyone interested in in- 
creased meat consumption should en- 
courage. Packaged, identified meats 
and products mean better satisfied con- 
sumers. And when a housewife is sat- 
isfied with her meat purchases she is 
less inclined to substitute other foods 
for meat. 

Yours truly, 


PACKER SALESMAN. 
—— Se 
CONSUMER SURVEY AIDS SALES. 
The salesman who has some knowl- 
edge of the consuming trade in a par- 
ticular territory and who is able to 
obtain information on consumer meat 
preferences is in a position to do a 
much better selling job than is the case 





when he has no facts to back up his 
selling talks. 


A salesman for some time had been 
trying to influence one of his customers 
to carry a larger line of sausages and 
“ready-to-serve” specialties, without 
much success. The retailer’s argument 
was that his customers did not ask for 
sausage varieties other than those he 
was carrying and that to stock addi- 
tional items would not increase sales, 


The salesman did not agree with him, 
but he had no information by which to 
back up his statement that a larger 
stock and more varieties would lead to 
increased sales and profits. Finally he 
put the matter up to his sales manager, 
and it was agreed that a survey of the 
consuming territory immediately sur- 
rounding the retailer’s store would be 
made to determine just what the mar- 
ket for sausage varieties might be. This 
was carried out by girls from the office. 
These interviewed housewives in the 
territory, making notations of their 
answers to specific questiofis on blanks 
printed for the purpose. 


The result of the survey was as much 
a surprise to the salesman as to the 
sales manager. It developed that house- 
wives within a few blocks of the re- 
tailer’s store knew of, preferred and 
would buy as many as 20 different 
kinds of sausage and “ready-to-serve” 
meats provided they were offered for 
sale in some store in the neighborhood. 
Armed with the facts it was no trick 
for the salesman to induce the retailer 
to increase the stock in his sausage 
case. Varieties have been added gradu- 
ally since that time until today the re- 
tailer is carrying a larger stock and a 
greater variety of sausages and special- 
ties than any store in the particular 
city. He has also found that sausage 
and ‘“ready-to-serve” products are 
money makers when attention is given 
to their merchandising. 

There is another angle to this story 
which, while it does not concern packer 
salesmen particularly, is of interest 
nevertheless as emphasizing the value 
of facts as sales aids. 

As a result of the sausage survey the 
sales manager decided to carry the idea 
a little further. Nothing was said to 
the salesmen, but similar surveys on 
sausage, lard, butter, oleomargarine, 
cheese, etc., were made in scattered sec- 
tions of various cities in the territory 
served by the plant. 

When these had been completed the 
answers were compiled and the facts as 
found given to the salesmen serving 
the various sections in which the sur- 
veys were made. The data was so valu- 
able as a means of increasing sales that 
the salesmen are now clamoring for a 
general survey of the entire territory. 
The results of the few surveys seem to 
indicate that from the standpoint of 
increased volume such a general survey 
— be profitable, and it may be 
made. 


iit 
| 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, gTass ......- ee eeeeee geccecne $ 3.50@ 4.25 
Cows, common to medium............ 2.00@ 2.75 
Bulls, common to medium............ 3.25@ 3.50 
LIVE CALVES. 
Vealers, good Or CAs 6.060 eccacees $ 7.00@ 8.50 
Vealers, medium .......5..seeeeeeees 5.00@ 6.50 
Vealers, ae a ee eee * 3.50@ 4.25 
LIVE LAMBs. 
Lambs, good to choice............+++. $ 6.50@ 7.00 
Lambs, medium .....cccccccccscccces 5.00@ 6.00 
OD pe ddcetcces cceucecosecesecageee 1.00@ 3.00 
LIVE HOGS. 
Hogs, 170-190 Ibe. .......eeeeeeeeeees @$4.70 
Blogs, 245 Wns. ..ccccccccccccccccccces @ 4.65 
Blogs, ROAVY 2. cccccccccccssccccccece @ 4.55 
DRESSED HOGS. 
Hogs, 90-140 lbs., good to choice. ....$7.674%4@ 7.75 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native, heavy........--seeeeeee. 10 @il 
Choice, native, light........-sseceeeeees 104%@11% 
Native, common to fair..........+-0e-+5 8144@ 9% 
WESTERN DRESSED BEEF. 
Native steers, GOO@800 lbs............. 10 @il 
Native choice yearlings, 440@600 lbs... .104gt iL'y 
Good to choice heifers..........eseee00. 10 @l1 
Good to Choice COWS........seeeseceeees T4@ 8% 
Common to fair COWS.......-.66.e008 ewe @ 
Fresh bologna ®ulls..... cecese ccccccocce CHEE S 
BEEF CUTS. 
Western. City. 
No. 1 FibS....-sccecess --16 17 16 @I17 
No. 2 ribs...... cocececoode 16 14 @16 
No. 8 FIDO... cccccccccces 11 13 ll @il3 
No. 1 loins........+.6++-16 20 20 @22 
No. 2 loins....+s.sseeee-14 15 16 @is 
No. 8 loins........-+-e+6. 12 12 @i4 
No. 1 hinds and ribs..... 1 l¢ ll @15 
No. 2 hinds and ribs..... 1¢ @12 10 @l 
No. 1 rounds...........+- 59%@10% 94%@lu% 
No. 2 rounds...........6. 84@ 9 84@ 9% 
7 PT eee 3"¢ 8 8 @ 8% 
BG Eh 6a 65oncanews 9 10 9 @10 
No. 2 chucks............. 7 8 @9 
ze. a — pevccoveveces 8 7 7 @s 
dainottnnies dee 5%@ 6 6 @7 
Rolls. . 8 DR. CUR ccccccccccccoce 22 @23 
Rolls, reg. 4@6 lbs. avg...........0006. 17 @18 
Sendeaieion, 4@6 Ibs. ivcccesescce ved 50 @6o 
Tenderloins, 5@6 lbs. ore Leechescquwnat 50 @60 
II en cios oe cvinccancanceece dea ll @12 
DRESSED VEAL. 
ececcecccese cccccescceccccccosoeee Me GER 
DL. sacweeesthnendeuceses? o6neiane’s 7 @8 
GEEMEE ccccccccccccccccccescceccescese 5 @é 


DRESSED SHEEP AND LAMBS. 


Lambs, —_ to choice. 
Lambs 

Lambs, aa 
Sheep, good .... 
Sheep, medium eae 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. - 
Pork tenderloins, fresh 
Pork tenderloins, frozen 
smentinss, Western, lo@ia Ibs. 








Butts, boneless, Western....... 
Butts, regular, . peesecesooevesoes 
Hams, estern, fresh, 10@12 Ibs. ovr. i 
Picnic hams, ‘Western, fresh, 6@8 

BOD ideo onecn retcccevcesedenees vs @9 
Pork trimmings, extra lean............. ll @12 
Pork so regular 50% lean...... 8 @9 
GEES ccccccdcctcccecccccccceccccces 8 @9 

SMOKED MEATS. 

Hams, 8@12 Ibs. avg.........--.++-000- 144%@15% 
, SD By GMs cc cccsccceccccses 144% @15% 
Se Se, ME boc nsec cececcons'e 14144,@15% 
Picnics, 4@6 Ibs. = pegevesecoectocees 10 @1 
SE EE, Dnt cccccconsscceees @l1 
City pickled bellies. “Saio Ibs. av....... 114%,@13% 

con, boneless, eye 16 @17 
Bacon, boneless, city................++. 15 @16 
Rollettes, 8@10 Ibs. av..............+.. 13 @14 

Mle dcécescecesecesoses 22 @25 
BPE Gy Gh vos Ke cccccccccescees 24 @26 


FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, 1. c. trm’d...... 30c a pound 
Sweetbreads, beef ............eeceeee a pound 
Sweetbreads, veal ...........-.eee0% pair 
MEE HED eo chcccccccceccceeeseue + 10c a pound 
DE ccéccneevacheecoedne 10¢ each 
PEE asbecnewacsattenqedkeces 22c a pound 
DE det tcdote eed ener ut radesetmes 13¢ a pound 
| pa hanging Wins +:cigctnteneeede 16¢ a poun 
EES PC Carry 10c a pair 
BUTCHERS’ FAT. 
BaD BE cccccccceccecccccecces .50 per » 
DEORE THE cccccccccccccccccecs -75 per cwt 
Edible suet ...... cecveccecccoes 1.25 per cwt 
Inedible suet ...... eeocee os @1.00 per cwt. 


GREEN CALFSKINS. 
5-9 914-12% 12%4-14 14-18 18 up 


Prime No. 1 veals...13 1.60 1.70 1.75 2.00 
Prime No. 2 veals...12 1.45 1.55 1.60 1.75 
Buttermilk No. 1...11 1.35 145 1.50. .... 
Buttermilk No. 2...10 1.25 1.85 1.40 
Branded gruby ..... 6 -15 -85 -90 1.00 
Number 3 .......... 6 -15 -85 -90 861.00 
BUTTER. 
Creamery, extras (92 score)............. @23% 
Creamery, first (91 score)..........++5. 22% @22% 
Centralized (90 score) ..........esesee0- 21% @22 
EGGS. 


(Mixed Oolors.) 


Special packs or hennery selections......37 @41 
GERMEEEES 6 ccccisevccnccececececoeoeoeces @36 
PEED cccoccescce wesheeoons 6ceseeedees @31 
LIVE POULTRY. 
Fowls, colored, via express............+. 12 @14 
OE, BONE cococccccecccesccecoses 10 11 
Chickens, Rocks ...........sesceeeeeess 14 15 
DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 lbs. to dozen, lb...12 @17% 
Western, 48 to 54 lbs. to dozen, lb...12 es 
Western, 43 to 47 lbs. to dozen, lb...11 @13 
Western, 36 to 42 lbs. to dozen, Ib...10 @12% 
Western, 30 to 35 lbs. to dozen, lb... 9 @12 


Chickens—fresh—dry pkd.—12 to box— 





Western, 60 to 65 lbs. to dozen, @17% 

‘Western, 48 to 54 lbs. to dozen, @16 

Western, 43 to 47 lbs. to dozen, @15 

Western, 36 to 42 Ibs. to dozen, ee @14% 

Western, 30 to 35 lbs. to dozen, lb...10 @l14 
Ducks— 

Long Island ........ dstnnvaetiavesvas @16 
Squabs— 

White, ungraded, per lb.............. 25 @40 
Turkeys, No. 1— 

Young toms ....... denmdieubireaneemed 18 @21 

TE ED. anewedscesoneseregabaswes 18 @21 
Fowls, frozen—dry pkd.—12 to box— 

Western, 60 to 65 lbs., per Ib........ 12 ais 

Western, 48 to 54 Ibs., per Ib........ 11 13% 

Western, 43 to 47 lbs., per lb........ 11 pitted 

—_—o—_ 


BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
Pte? Boston and Philadelphia, week ended Nov. 


Scores 93 92 90 88 

WEED necvcevess 2314-24 23 20 18 
New Pork eeesecse bai. 24 ne 19% 
MM cccccesocce — 25 22 19% 

FER,  cevcccecccce 25% 24% 22 19 


Wholesale price carlots—fresh centralized but- 
ter—90 score at Chicago: 


Score 90 89 88 
BD cvecsccccesccesoes 21 19% 18% 
DE MOE weveséwcceeens 21% 20% 19% 
Sl nquweetaceeéuesees a — — 
Pe. ckecercrctunceienee -- _ pas 


Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1.— 
week. week. year. 1933. 1932. 
Chicago.. 34,145 42,058 3,138,977 
Me Se oo Gy 60,388 3.521, 357 
Boston . 14,907 13,168 111,980 
Phila, .. 14,578 14,697 i 119,031 











Total. 126,684 130,311 Holiday 8,891,345 Holiday 
Cold storage movement (lIbs.): 

Same 
On hand week day 


In Out 
Nov. 9. Nov. 9. Nov. 10. last year. 





go .....265,750 290,343 54,767, Holiday 

New York.. as 4 191,078 20,231,311 Holiday 
Boston ...... 79,297 4,504,346 Holiday 
DPE cvcccce 530 68,655 2,239,956 Holiday 
Total ..... 972,694 629,373 81,743,495 Holiday 
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FERTILIZER MATERIALS, 
BASIS NEW YORK DELIVERy, 
Ammoniates, 
“Taso ex veel Atlantis bole: 
November-December 


Q24.0 





Ammonium sulphate, double bags, 
per 100 lbs., f.a.s. New York 
Blood dried, 16% a g 225 
Fish ep 4 % ammonia, 
10% B. P. f.0.b. fish factory. , 2.50 & 10¢ 
a no, Sree. 13@14% am- 
a, 10% B Di e0tnséeemnens 2.75 & le 
sh. scrap, acidulated, 6% ammo- 
nia, 3% A.P.A. Del’d Balt. & 
NOETOUK 2c cccccccvcccccccccscccece Nomina} 
Sede nitrate, per net ton.........., @2%.w 
SEP ME cccces codnstseceras 25.20 
in 100-Ib. bass meeenchocoeredeson vs 25 90 
Tankage, ground, "10% ammonia, ¢ 
15% B. P. L, bulk................ 210 &10¢ 
= unground, 9@10% ammo- 
on denee eb obese sees sieeenleacte 2.00 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags per ton c.i.f............. @28.00 
Bone meal, raw, South American, , 
4% and 50 bags, per ton, c.i.f. @%4.50 
Superphosphate, bulk, 2.0.b. Baiti- ° 
more, per ton, 16% flat........... @ 8.0 
bnig 
Manure salt, 30% bulk, per ton...... 5 
Kalnit, 14% bulk, per ton........... ons 
Muriate in bags, per ton............ @37.15 
Sulphate in bags, per ton........... @42.15 
Less discount 5%. 
Dry Rendered Tankage. 
oe REE ee ee @ #0 
PER ME > #6000 1 otenbwerden cnn @ A 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 lbs., 
POP TOO PEOGOS. oc ccc veccccccceces 
Flat shin bones, avg. 40 to 45 Ibs., 
DOE TGS WOON so cece cicevcececvecs 
Black or striped hoofs, per ton...... 
White beets, POP COR... gccscoscccces 
Thigh bones, avg. 85 to 90 Ibs., per 
Be PROUD cccessvccesevccsevccese 
Horns, according to grade........... 


— 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Nov. 11, 1933, with comparisons: 


75.00@ 85.00 


@ 10.00 
75.00@200.0 


Week Cor. 

ended Prey. week, 

West. drsd. meats: Nev. 11. week. 1932. 
Steers, carcasses. . 9,421 10,725 6,068 
Cows, carcasses... 598 689 924 
Bulls, carcasses... 341 236 132 
Veals, carcasses... 12,441 13,413 12,067 
Lambs, carcasses.. 35,161 40,921 27,717 
Mutton, carcasses. 1,855 2,424 1,504 
Beef cuts, aes 625,664 604,742 407,451 
Pork cuts, lbs....1,915,083 1,749,206 1,858,329 

—_ slaughters: 
ME Seaosypanes 9,746 9,875 8,000 
= ted platelcidreetwata 11,746 12,534 12,483 
EEE Seeusersesus ,164 49,072 54,884 
MEE wdewansesws 59,295 62,986 73,758 
—_—_@e—_- 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended November 11, 1933: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Nov. 11. week. 1982. 
Steers, carcasses ...... ,088 3,061 2,100 
Cows, carcasses ...... 1,134 562 857 
Bulls, carcasses ...... 339 307 
Veals, carcasses ...... 1,872 1,703 1,580 
bs, carcasses ..... cy! 15,173 11,854 
Mutton, carcasses ..... 1,039 1,146 1,024 
_ | See "350, 187 453,738 533,487 

oe te hters: 
= ea ketahen we cee 1,901 1,766 1,633 
Salres einiaieasace Dae eines’ 7 3.142 2,989 
i aa 16,799 19,577 17,764 
ME  Socthedenddcuues 7,872 7,134 8,586 
necator 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 








at Boston, week ended Nov. 11, 1933, 
with comparisons: 

. Week Cor. 

ended Prev. week, 

West. drsd. meats: Nov. 11. — a 
Steers, carcasses ...... 8, 8,1 S 

Cows, carcasses 1,761 1,704 208 

ulls, carcasses 

Veals, carcasses 1,080 713 iin 

io. carcasses e a a4 "O08 
utton, carcasses e ° 

Se EE “Gaivccteuwes 354,514 267,599 404,575 
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PATENT 


Sewed Casings 








Hog Bung Ends 


Beef Middles 
Manufactured Under Sol May Methods Rounds 
by the Pioneers Bledders 








of Sewed Sausage Casings 





PATENT Casing Company 


617.23 West 24th Place Chicago, Illinois 














OPPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 
CHICAGO, U. S. A. 

New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 
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RATS at 

















SAYER & COMPANY, INC. 


Successors to WOLF, SAYER & HELLER, INC. 
SAUSAGE CASINGS 


208 Moore St., brooklyn, N. Y. 
Phone—Pulaski 3260 











We are large Importers of all kinds of 
BEEF AND HOG CASINGS 


We buy any quantity against cash 
Correspondence invited 


S. VAN HESSEN & ZOON 
Rotterdam, Holland, Abattoir 
CABLES: ROHENNY 
Branch also at Hamburg, Germany 




















Hammett & Matanle, Ltd. | 
CASING IMPORTERS 


23 and 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 














Importers and Exporters of 
Selected Sausage Casings 
| 221 North LaSalle Street Chicago, U. S. A. 





| The Cudahy Packing Co. | 











HARRY LEVI & CO. 
Importers and Exporters of 
Sausage Casings 

723 West Lake Street Chicago 


——— 

















GEO. HL. JACKLE 


Tankage, Blood, Bones, “Creag, Bonemeal, 
Hoof and Horn M 














Chrysler Bldg., 405 Lexington Ave., New York City 








enjoy the luxury and comfort of the smart 
new Hotel Lexington for as little as $3 a day 
.-.$4 a day for two persons. And Lexington 
restaurant prices are equally thrifty... break- 
fast in the Main Dining Room is only 35c, 
luncheon 65c, dinner with dancing, $1.00. 


HOTEL LEXINGTON 


48TH STREET AT LEXINGTON AVENUE © NEW YORK 
Directed by Ralph Hitz e Chas. E. Rochester, Manager 


Book-Cadillac, Detroit, and Van Cleve, Dayton, also under Ralph Hitz Direction 











es 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 


Mo display. 


Remittance must be sent with order. 





Position Wanted 


Men Wanted 


Equipment for Sale 





Dry Rendering Operator 


Position wanted by reliable dry rendering opera- 
tor with 10 years’ experience rendering inedible 
products. Can operate steam boiler or engine; 
have steam engineer’s license. Can handle plant 
efficiently while turning out good product. Young, 
married. Will go anywhere. Excellent references. 
W-431, The National Provisioner, 407 S. Dearborn 
St., Chicago. 


Brokers & Commission Salesmen 


Wanted, live brokers and commission 
salesmen, all lines, who want to make 
good connection on profit-sharing basis. 
We have complete office and public ware- 
house facilities for merchandise. State 
lines handled, experience and references. 
Joseph F. Herrmann & Co., 900 Bliss St., 
Chicago. Phone Diversey 8687. 





Dehairing Machine 


For sale, one 9-shaft Kohlkepp hog 
dehairing machine 17 feet, arranged for 
motor drive. For price and further de. 
tails apply G. C. Pool, c/o Armour and 
Company, U. S. Yards, Chicago, Il. 





Sausagemaker 


A-1 sausagemaker, German, with 13 
years’ practical experience desires perma- 
nent position. Guarantee quality product 
in sausage meat specialties and dry sau- 
sage. Excellent references. W-433, The 
National Provisioner, 407 S. Dearborn St., 
Chicago. 





Working Sausage Foreman 


Position wanted by sausagemaker thoroughly ex- 
perienced in manufacturing all marketed products 
in this line. Chop, smoke, stuff, cook, use hot or 
cold beef, slow or fast cure; cut hogs. Can figure 
cost, operate sausage department efficiently. Will- 
ing to invest if conditions satisfactory. W-434, 
The National Provisioner, 407 S. Dearborn S&t., 
Chicago. 





Superintendent 


Practical packinghouse man wishes position. 
Long experience, all departments: beef and pork, 
killing, cutting, by-products, etc. Expert on 
quality product, cured and smoked meat and sau- 
sage. Low production costs. Will go anywhere, 
prefer East. W-429, The National Provisioner, 300 
Madison Ave., New York City. 





Solve Your Plant Problems 


Practical packinghouse expert offers 
his assistance to reliable packer either 
as plant manager or in any responsible 
capacity where thorough knowledge of 
packinghouse line is essential. Author- 
ity on cures, ingredients, spices, color, 
curing salt, binder and cost figuring. 
Can work out your problems and guar- 
antee results. References from pack- 
ers he has served. Available on short 
notice. 


J. L. WILDE 
37 W. Van Buren St., Chicago, IIl. 





Equipment Wanted 





Rendering Machinery 


Will buy used 500-ton hydraulic press 
and 1 dry rendering cooker, 5x7 or 
7x9, in good condition; or will trade 
slightly used hasher and washer for 
same. W-435, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 





Loin Rolling Machine 


Wanted, good, used loin rolling 
machine. Frank and Company, 
Milwaukee, Wis. 








Miscellaneous 





Hamburg Sales Representation 

I will sell all kinds of casings through 
the Hamburg market and would like to 
Write Paul Wilhelm, 
Sternstrasse 49, Hamburg 6, Germany. 


represent you. 





Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. Knows costs and can make quality 
product from any materials. Experienced 
in latest cures and methods. W-417, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 








| Take Advantage of these Opportunities | 




















Bone Crusher 
For sale, bone crusher in good 
condition. Will sacrifice at $100; 
cost us $750. Hafleigh & Co, 
Buchanan, Virginia. 





Washer 


For sale, large perforated cylindrical 
belt-driven galvanized washer. Specifi- 
cations: length, 24 feet; diameter, 42 
inches; size of holes, % inch. Good con- 
dition. FS-432, THE NATIONAL Provi- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Rendering Equipment 


For sale, Recessed Filter Presses, all 
sizes; Lard Rolls; Dopp Jacketed Kettles; 
Hammer Mills; Disintegrators; Melters; 
Cookers; Mixers; Ice Machines; Boilers; 
Pumps; ete. Send for. latest bulletin. 
What machinery have you for sale? 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Fat Back Skinner 


For sale, one good usable fat back 
skinner, belt drive. Price $65.00 F.0.B. 
Wilmington, Del. Will send on trial. Six 
months to pay. Apply Wilmington Pro- 
vision Co., Wilmington, Delaware. 














- UNITED DRESSED BEEF COMPANY | 
| J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 








Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
iain inbeatiniiiag Selected Beef and Sheep Casings Pra: 
First Ave. and East River NEW YORK CIT Y Murray [ill 4—2900 
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HORMEL 


: \ GOOD FOOD 7 , 


Main Office and Packing Plant at Austin, Minnesota 




























































Pittsburgh Provision & Packing Co. = Prmetras,"¥x 
BEEF AND PORK PACKERS “a 
MANUFACTURERS OF 
Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 


Crescent Brand Hams, Lard, Breakfast Bacon 4 Oar Products are U. 8. Government Inspected 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 








see oneten 











EASTER BRAND 
Meat Food Products 


25 Metcalf St. The Danahy Packing Co. Buffalo, N. Y. 




















Philadelphia Scrapple a Specialty es 


\ John J. Felin & Co., Inc. | = 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. a ea 
New York Branch: 407.409 West 13th Street 
































HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, IIl. 
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WESTON TRUCKING & FORWARDING CO., Inc. 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 





Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 





Refrigerated Service Lambs and Calves = 
- . U. 8. GOVERNMENT INSPEOTI 
eer Jersey City, N. J. WILMINGTON DELAWARE 














Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 


Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 








F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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= ALBANY Packine Co.Ine 


ALBANY, 1% 
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PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 
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-i| JOHN MORRBES © Co. 
“Since 1827” 
General Offices . Ottumwa, lowa 
Pe . OTTUMWA, IOWA Packing Pant Siw Falls, S. D. 
ond Cover Topeka, Kans. 
oe M4 
ovens 8 
<a | Hams, Bacon Beef, Pork 
sae Lard, Sausage Veal, Mutton 
Canned Foods Mince Meat 
saute 51 
a 
<2 || Superior Packing Co. 
Price Quality Service 
PURE MEAT 
pik: PRODUCT 
wets | | Chicago — 7 
TASTIEST! 
ees 28 Because Capital Brand Hams and Bacon have 
dex 2 DRESSED BEEF such vA pe ae > Pe A favor 
i ‘|| BONELESS BEEF and VEAL ne Ce Renene Tees 
Carlots Barrel Lots Columbus, Ohio 
the prepara- New York Office: 410 W. 14th St. | 
pany foods of Unmatched Quality C. A. Durr Packing Co., Inc. 
Utica, N. Y. 
— KAY Manufacturers of 
WARE QUALITY. 
| HAMS — BACON 
ar LARD — SAUSAGE ti 
in SOUTHERN ROSE SHORTENING BACON 
apple The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
A, PA. Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
mene ma The a 
Paradise  Theurer-Norton Provision 
1876 Brand Company 
CO. Hams Bacon Lard CLEVELAND Packers OHIO 














A eee Pp oe ei 


THE NATIONAL PROVISIONER 


CARLOT SHIPPERS 


November 18, 1933 













THE E.. KAHN’S Sons Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. GC. Ford J. A. Hogan P. G. Gray Co. 
406 W. 14th St. 38N.DelawareAv. 631 Penn.Av.,N.W. 148 State St. 





St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild” 
New York Office—410 W. 14th Street 
REPRESENTATIVES 


Bell 2 McLetchie, Boston Washington, D.C, 
0. L. Roeder, Philadelphia H. D. Amisa {Dercienne Md. 

















2”. = Jacos Don Pacmne Co. 
a BuFFa.o ~ OMAHA 


WicHITA 
D “HAMS 5S. 


eatin. 


Shippers of 
straight and mixed cars 


of pork. beef, sausage, provisions ool a 
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The a 
RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 








ee 














Hunter Packing Company 
» East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm, G. Joyce, Boston 
F. C. Rogers, Philadelphia 








KINGAN &Co. 


PORK and BEEF PACKERS 


Producers of the Celebrated 
“RELIABLE” Brand 


HAMS BACON LARD 
Main Plant INDIANAPOLIS, INDIANA 
Branches at 

New bem N. = Richmond, Va. Baltimore, Md. 
Atlanta, Ga. Washington, D. 0. 
pe re Fie. Philadelphia, Pa. Boston, Mass. 


Tampa, Fia. 
Norfolk, Va. 


Harrisburg, Pa. San Francisce 
Pittsburgh. Pa. Binghamton, N. ¥. 






































Consolidated Dressed Beef Co. 7772 5°"".,"* Philadelphia 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 
We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 


= 
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WE DO o 











ERS GRINDSTONE 


This newly designed ANCO Motor Driven Grindstcne is a very desir- 
LARD able self-contained unit, especially where it is necessary to locate a 
5 Grindstone at some distance from a regular line shaft. The speed 

reducer is built in the head of the motor and directly drives the Stone 








. D. 0. by roller chain and sprockets. . . . This type of Grindstone Unit can 

ion be furnished with Stones ranging from 24 in. diameter up to 48 in. 
wacihe diameter, and from 3 in. face to 8 in. face. Write to us for price today, 
a specifying size Stone suitable to your needs. 











= THE ALLBRIGHT-NELL CO. 
w York Banera Office 5323 S. Western Boulevard, — _ 
| tanner ne Sa a Chicago, IIl. San seenainees Calif. 





They're Swift's Selected 





Ample stocks of raw 
terials enable us to 
bladders that conform 
rigid quality standards, 


Salted or dried, as 
prefer. Graded small, m 
dium, and large. Perfect 
minced ham (square, flat, 
round style) and Morta¢ 


Sausage. 





Inquire of the loc 
Swift & Company brane 
house or representative. 0 
prices are reasonable. 





Swift & Company 


U.S.A. 








